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Canco Containers}: 


TIN PLATE BLACK (RON GALVANIZED tRON FIBRE 


Let us make 1923 
a Quality Canned Foods Year 


HE quality of the foods packed in Canco Con- 
tainers may not be our direct concern, but it 
matters very much in one way. 


Canned Foods will prosper through quality far more 
than through anything else. History proves that. 
Certainly the quality packer has put himself above 
price competition. 

Our co-operation with packers of quality foods has 
three parts. In Canco Containers we furnish cans 
that deliver their contents intact to the consumer. 
In Canco Closing Machines we supply the means to 
assure tight closure. In Canco Service we contribute 
the knowledge of the right can for every food prod- 
uct, and the method of handling it, 


Our factories and sales offices are located in the can- 
ning centers, to be most convenient for you. 
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THE CANNING TRADE. 


CANNI NG 
FRUITS- VEGETABLES: FISH 


A.K.ROBINS Co. 


MACHINERY 


FOR 


BALTIMORE, MD. 


FOR CATALOGUE 


CANNED GOODS EXCHANGE 
Year 1922-1923 


Presideni , 
Vice-President, 
Treasurer, 
Secretary, 


John R. Baines. 
W. H. Killian. 
Leander Langrall 
William F. Assau. 


COMMITTEES 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 
Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe, 
Commitice on Agriculture, 


Counsel, 
Chemist, 


Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R.S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Chas. Glaser. 


KITTREDG 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, | 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge chutes are lined 
with white pine. , 
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THE WHEELING 
» SANITARY CAN ‘iri? THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 
: NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
; Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


Overcoming Waste Of Number One Peas. 


On the MONITOR Pea Grader, the large peas 
are removed first. This means a saving of the 
small peas. As surely as the small pea is re- 
moved first, that surely-you send small peas with 
the large owing to the volume. They cannot all 
get through. Then they are in withthe ‘‘fours’’ 
and ‘‘fives.’? Can you afford to sell ‘‘ones’’ at 
the price of ‘‘fives’’? Just a fewto the can 
makes a big difference in your totals. It’s worth 
thought. 


A. K. ROBINS & CO 
| - ROBINS & CO. 
HUNTLEY Ltd. HUNTLEY MFG. CO. 


: _KING SPRAGUE CO. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. | 353 £. 2nd, St.. Los Angeles, Cal. 
88 32nd. St., Milwaukee, Wis. 
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TISTIC 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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TOMATO—"The Landreth” 


Price $7.00 per pound 


VARIETIES OF TOMATOES. 


$7.90 
DELAWARE BEAUTY........... 4.00 
LANDRETHS’ RED 4.00 
3.00 
3.00 
LANDRESH'S TEN 3.00 
3.00 
GREATER 3.00 
3.00 
3.00 
OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


discontinued. 


Let us show you how to improve the appearance of your cans. 


7600 South Racine Avenue, 


The many unique eg of this specially designed machine have proven very efficient for soldering and wiring the ends of all sizes 
of round cans. This d with single drive pulleys for operating the entire machine except conveyor chains. The drive for 
can conveyor is independent pong that the cans will not remain in soldering mechanism if the operation of the remainder of the machine is 


One of the essential features is the method employed in soldering, whereby the solder is applied to side only, leaving the end bright and 
free from solder, adding greatly to the appearance of the can. The runway guides in wiping attachment are hinged so as to allow quick re- 


moval of wiping brushes. The soldering rolls may ‘be adjusted while machine is in operation. 
The machine is supplied complete as shown, including elevator and runways. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 
i Chicago, Illinois. de 
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Automatic End Soldering Machine With Wiping And Cooling A 
utomatic End Soldering Machine With Wiping And Cooling Attachment. a : 
( | 


THE CANNING TRADE. 


VIRGINIA 


CANS 


Service First 


- = = Quality Always 


We Solicit Your Inquiries. 


VIRGINIA 


CAN COMPANY 


R O AN K HR - VIRGtIN IA 


a =— PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


What are you doing for 
Canned Foods Week 
March 3-10, 1923 
“The Consumer’s Opportunity.” 


AYARS MACHINE COMPANY 


NEW JERSEY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
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Unknown a few years ago — r 
Over 1500 now used— world-wide 


An instalation of 
12 A-B Continuous 
Cookers in a California 
factory. 


The more critical the consideration given - the more expert the 
opinion consulted - the more time given toinvestigating the vari- 
ous systems of sterilization available, the more surely has the 
favor of men entrusted with the buying of cookroom efficiency 
centered on A-B Continuous Agitating Cookers. 

Greater ease and convenience of operation, greater accuracy and 
more uniformity of cook and large savings in steam consumption 
as well as labor, justify your close scrutiny of this tried, tested, 
and dependable - performing equipment. 


Convincing proof of every claim is yours, 
Cheerfully, upon request. 


Anderson-Barngrover Manufacturing Company 


Main Office and Factory, San Jose, California 
Baltimore Chicago San Francisco 
S. O. Randall’s Son S. G. Gorsline A. C, Caldwell 
409 Marine Bank Bldg. 1548 Tribune Bldg. 16 California Street, 
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_W. hy does a woman 
rub and rinse 
clothes ? 


She can’t get the dirt 
out any other way 


You’ve got to have some 
other action than a stream 
of water to get the dirt off 


Just so with corn, you must i 
loosen the dirt first 


THE PEERLESR WASHER does this by tumbling the 
ears constantly in a revolving reel, causing them to rub 
against each other vigorously, thoroughly loosening every 
bit of dirt. Then the light pressure sprays carry it off. 


a Many Canners now wash their corn twice 


The first washing is given immediately after husking, so the in- 
spectors can see just what attention the ears need, many pounds 
This type nozzle is as near 100% of corn are saved in this way. The second washing is performed 
efficient in its work as it is pos- after the grading and inspection. Corn handled in this way is 


sible to achieve. It breaks the 
wae a sure to be clean and truly graded. 


Bronze Spray Nozzle 


= eads over a breadth of 18 Install this machine—keep all the dirt, silks, ribbons, husks and 
smut out of your cans. Prepare now to put up the cleanest and 
sntes he curs epamally and finest quality corn in 1923 your cannery has ever turned out. 


carries away all soil. 
Our new Catalogue describing the complete line of 
Peerless Canning Machinery mailed at your request 


PEERLESS HUSKER COMPANY BUFFALO, NEW YORK 
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ESTABLISHED 1878 
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The Book You Need! 


Complete Course 
po Tim 


Canning 


~ 


Working formula for the canning, pickling and preserving of all 
food products—Times, temperatures and particulars 
PRICE $5.00 
The only book of its kind 
Published by 
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WEEKLY REVIEW 


Canned Foods Week—What the Industry is Doing—Some Good 
Novel “Stunts”—Salesmanship the Need of the Industry 
The Near Approach of the Day. 


HE industry, almost to the man, has been giving its time 
up this week to preparations for Canned Foods Week, 
which begins at this time. This is particularly true of the 

brokers and the jobbers, all of whom, in every section, seem to 
be heartily behind this big move to popularize canned foods. 
And there has been a last-minute awakening on the part of the 
canners, who realize that they must be present at a party given 
in their honor. So we find that instead of a consideration of 
marketing problems as thev customarily apply, they have been 
bending their energies to getting out Canned Foods Week 
streamers, to decorating windows in all kinds of stores and 
places, and to educating the retailers"to the part they must play 
in order to cash to the utmost on the efforts. 

One of the best suggestions in the way of a novelty we have 
recently heard comes out of the Middle West. The J. F. Sake 
Co., who are decidedly wide-awake brokers of Evansville, Ind., 
and always on the alert to further the interests of the firms they 
represent—and that means active apostles in the interest of 
canned foods consumption—have not been content with having 
their jobbers and retailers take 100 per cent interest in Canned 
Foods Week, but they propose that the whole city shall know of 
the event in a way that will not be forgotten. They have gotten 
up a big can-rolling contest for boys and girls, white and black, 
on one of the most public thoroughfares of the city, opposite a 
city park. The idea is to give prizes of cases of canned foods 
to the boy or girl who can roll a can from one end of the square 
to the other in the quickest time. The kiddies are alive to the 
opportunity and the town is agog with interest and will be out 
to see the contests. Then, that the older and more sedate may 
have a share in the chance for prizes, they are offering sub- 
stantial rewards to the ones who can guess the weight of any 
exhibit of canned foods in a given number of stores, ete. So 
the grownups are flattening their noses against the window panes 
of stores and banks where piles of canned foods are on display, 
trying to figure out the weight of the assembled cans so as to 
win a prize. 

Mr. Sake apologizes that he did not hand out his plang be- 
fore, so that others might take up such actions, or others along 
the same line; but it is not too late even now for any aggressive 
canner to jump in and have such contests put on in their home 
towns. The daily papers will spread the news. Put a good ad. 
in the paper, set the date for late in the week, and boom up the 
event, and you will be able to get it across. 
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From all over the land are coming, and have come, urgent 
requests for more and more streamers, Canned Foods Week lit- 
erature and helps to make the Week go over big. The whole 
country is aroused. Whereas last year only a fraction of the 

- jobbers and brokers were keenly interested and really believed 
in the effect such a Week would have, this year everyone accords 
it hearty support, and feels that it must benefit canned foods 
consumption immensely. And they are going at it in a way to 
insure this result, and the result will be accomplished. The one 
section that may be said to be moving slowly—but understand 
that it is moving more rapidly now than earlier in the effort-— 
is this immediate section. For some reason the Tri-States did 
not harken to the call for Canned Foods Week this year as it 
did last year. Last year Baltimore put on one of the greatest 
demonstrations in the country, decorating its stores, banks and 
public places with great displays of canned foods, and opened 
the Week with a big automobile parade. Besides this, there 
was an immense can, illuminated at night, and which stood in 
Court House Place, for the edification and instruction of all the 
multitude, and hundreds of thousands viewed it and carefully 
read its inscriptions, laudatory of canned foods and the leading 
industry of Maryland. Unless the committee in charge this 
year has some surprises to flash upon us, we see no evidence 
of such pubblic attention-drawing efforts this year. We do not 
know why. 


But all the country, from the Atlantic to the Pacific—and 
Canada will come along a little later, as we have announced— 
will give Canned Foods Week a big send-off, and the effect upon 
canned foods cannot but be wonderful. The people are talking 
canned foods, and eager to know more about them. What could 
be more natural than that the canners answer this demand, in 
person, by appearing before their local retailers, and if they 
have the spunk they should have, would assemble the populace 
in prominent stores and give brief lectures, telling the simple 
story of how canned foods are canned. The people think you 
“do something to them’ to make them keep. Get up on a box 
and tell them how the foods are grown for you; how they are 
brought to the factory fresh from the vines; how you put them 
through, and how they are cooked simply to keep them. That 
is the biggest problem facing you this week—greater than mar- 
ket prices, and future prices and contract problems. Arouse the 
people so that they will demand more and more canned foods, 
and you will find your financial problems and all others melt 
away like fog before the sun. 


_ We have been convinced for some years, however, that what 
is needed more than a Canned Foods Week is a Canners’ Week, 
wherein the canners may be instructed in the need of modern 
merchandising methods, Improved production methods have 
been the sole study any canner has ever had, and he has had 
a surfeit of it. He knows the technical side of the canning 
business like an overgrown boy knows his primer, backwards 
and forwards; but as regards the sale and distribution of his 
products, as to how to awaken public demand and set it rolling 
towards him, he is not even in the kindergarten. Selling effort 
means to the canner a stubborn adherence to a preconceived 
price and favorable terms. If he does that he thinks he has put 
forth the highest degree of selling effort. 


Advertising—he knows nothing about advertising. He 
thinks advertising is the preparation of copy for a newspaper, 
and an absolute waste of good money. Many a canner located 
near a fair-sized town, whose people know and respect him, but 
know nothing of his business except that “he runs the canning 
house,” has an attractive daughter who might make a remark- 
able demonstrator of her father’s products in the leading depart- 
ment store of that town—showing the goods, explaining how 
they are canned, and then cooking them for free distribution to 
her audience. The audience will be found eager to know that 
such good goods are canned in its community, the daughter 
would do more to popularize herself than she ever will by show- 
ing a new dance step, or a new coiffure—and it would help the 
old man. And if the daughter is lacking, choose an attractive 
worker in the factory. But get the story across. It does not 
take a year or a week, but ten minutes’ time to make the ar- 
rangement with the department store, and you may be surprised 
how gladly they will co-operate. They want to sell more canned 
foods, even if you don’t. And that is the kernel in the nut: 
greater sales of canned foods to the consumers. The jobber is 
necessary, and the brokers are necessary, but we would like to 
brush both of them aside for a moment so as to let the canner 
see that there is something further and beyond that—the women 
and children, and the men, who eat the canned foods. Get back 
of that great mass and drive them to the jobbers, by. way of the 
retailers, for more and more canned foods, and you will have 
solved every problem that has ever caused you worry. 
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Why, if you were in some lines of manufacture and ap- 
proached the jobber to sell your goods, he would tell you to go 
out and create demand for the goods—make them come and ask 
for them, and we will stock them, but not before. That would 
be a large order for most if not all of you, wouldn’t it? And 
you would not know how to proceed. When you have learned 
how to do that you will understand the meaning of advertising, 
and you will understand what is meant by a sales force and a sales 
effort; and you will then be on your way to properly balance 
your business—competent, efficient factory production (which 
you now have), and live, energetic sales effort to move the pro- 
duction. In that day there will be no gamble to canning; there 
will be no sales below cost, and no over-production, and we do 
not believe that day can be ten years off. 

This week is dedicated to Canned Foods Week. Savez? 


NOTES AND OBSERVATIONS 


EFLECT—The funny part is that the sincerity of praise 
R frequently is questioned, but everybody believes the 
knocker means it.—The Sun. 

The Sick—Someone has said that nearly everybody re- 
turned from the convention only to have a spell of sickness; 
but it was hardly necessary to go to the convention for that. 
Most people lately have had touches of sickness to a greater 
or less degree. And someone else has noted that the ending 
of one year and the first month or two of the new year always 
marks the passing of some notable men in this industry. Let 
us hope that the harvest has been completed for this period, 
this time. We have lost enough of our good and fine men this 
year. 

Mr. Saml. M. Sindall, father of the well known Robert 
(“Bob’’) Sindall, was taken seriously sick with the flu last 
Saturday and this developed into pneumonia and for a time 
threatened to be fatal. As we go to press he is somewhat im- 
proved. Mr. Sindall, Sr., is one of the oldest supply men 
in point of years of service in the business, having been 46 
years at this and was active up until three years ago, when 
he gave way to his son Bob. Like all these good old men of 
brain and sinew he liked to keep in harness, and was a daily 
visitor to his office and could generally be found there. 
He is. known wherever canning supplies are used, especially 
in this eastern district, and his many friends will walt anxi- 
ously for his rapid recovery. 

As one viewed the recent convention parade he could 
not but help noting that the ranks of the “old boys’’—the 
men who made the conventions, is rapidly thinning, and that 
those who are left are showing the ‘“‘sear and yellow” of ap- 
proaching autumn of life. Time is running on a deal more 
rapidly for all of us, and we can ill spare these early guides. 

W. H. Phelps, President—Lest we be thought disconrteous 
or asleep at the switch, we wish to make mention that W. 
H. Phelps, so far as this industry is concerned always the 
head of the American Can Company, but actually the first 
vice-president and manager of sales, was, at the recent meet- 
ing of that company elected to the presidency of the Amer- 
ican Can Company. All the industry knows and loves Mr. 
Phelps and all rejoice in this well merited elevation. He is a 
packers’ can man from the ground up, and always a friend 
of the canners. We have delayed this statement because we 
wanted something official, but in characteristic style, President 
Phelps will not play himself up. He is too genuine. 


NEW YORK MARKET 


The Committee All Set for Canned Foods Week—Retail Sales 
Good—Tomatoes Weaker—Peas Also Easier—California 
Peaches Lower—Booking S. A. P. Contracts— 

Notes of the Trade. 


New York, March 2, 1923. 


ANNED Foods Week Feature—The eyes of the trade this 
week have been centered on the Canned Foods Week 
campaign and the local trade has prepared adequately to 

handle the movement in Greater New York. Retail store win- 
dows are plastered with the streamers, Canned Foods Week 
banks are on display, and the wholesale grocers’ delivery trucks 
all crry the mssg of Canned Foods Week. 

Retail Sales Good—Buying by the retail trade in anticipa- 

tion of the campaign has been good, and the jobbers in turn 
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Which Way Your 
Canned Goods ‘Get There’’> 


Clean, bright and perfect — or dented, scratched and 
marred ? 


It all depends upon the way your goods are packed. 


H & D Corrugated Fibre Shipping Cases provide absolute protection for canned goods 
in transit. They are too tough to burst or break open and too rigid to permit the 
contents to roll and wedge. Yet the light weight of these sturdy shipping boxes saves 
many a dollar in freight charges during the course of a year. 


H & D Standard Canned Goods Boxes are cutting shipping costs, saving time and 
gaining dealer good-will for hundreds of large canneries the country over. 


Yi, Write us today for samples and prices, 
mentioning qunatity required, size and 
= hoa number of cans to package. A trial order 
i 


Te LA will convince you of the economy and 


security of these better boxes. 
| | i The Hinde & Dauch Paper Co. 


| | 800 Water St., Sandusky,’ Ohio 


i 
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Canadian Address: 
Toronto, King St. Subway & Hanna Ave. 
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have been in the wholesale market for replacement stocks to 


take care of all of the requirements of their trade. Close cohe- - 


sion prevails among the brokers, wholesale grocers and retail 
grocers in this market, insofar as Canned Foods Week is con- 
cerned, and no effort has been spared to make the week a 
success. 

Tomatoes Weaken—The future Maryland tomato market 
has weakened during the past week, and the situation is now 
a little complex, inasmuch as quoted prices of various canners 
show quite some difference. The outstanding development of 
the period has been the decline in futures 10s, which are now 
offering at $3.75 per dozen. Standard 3s are generally held 
at $1.25, with $1.20 possible in some quarters; 2s are un- 
changed at 85 cents. There has been more buying interest 
shown this week than for some time past, and distributors 
have been covering on some of their future sales to the retail 
trade. 

Maryland Peas Ease Off—New pack Maryland peas have 
also declined during the week, and sales have been made at 
$1.10, against the opening price basis (at which it is under- 
stood considerable business was booked by a few canners) of 
$1.15. Buyers are now looking for $1.05 stock. 


Cling Peaches Break—The Coast market on standard cling 
peaches has broken quite definitely, and the market is very 
easy. The general range of prices is from $1.65 to $1.95, but 
reports of standards offering out as low as $1.55 have been 
received here. The holdings of one canning concern, now 
undergoing liquidation, have been placed on the market at a 
rather low basis, and this has temporarily unsettled the market 
considerably. News dispatches from England reporting a sur- 
plus of two and three-quarters millions cases of canned fruits 
there, together with the presence there of five large California 
canners, who are endeavoring to relieve the situation, have 
still further weakened the market here, inasmuch as English 
buying was counted upon to absorb a good deal of the unsold 
stocks of low grades of peaches and other fruits. 


Pink Salmon $1.25—Seattie operators have failed to main- 
tain their $1.35 price on pink salmon and offerings for Coast 
shipment are now reported out at $1.25 per dozen, f. o. b. 
Seattle. The market here remains unchanged at $1.35. 

Canned Fish in Demand—Lenten buying is keeping the 
canned fish market in a steady position, and there is a good 
volume of business passing locally. The movement of salmon 
has been fair and sardines have sold in a small way. Lobster, 
crabmeat, tuna and shrimp have been rather quiet, owing to the 
high prices at which they are held and the comparative scarcity 
of stocks. 

Booking S. A. P. Fruits—Some of the small independent 
California fruit canners are reported soliciting s. a. p. busi- 
ness on their 1923 pack, but this condition does not obtain 
generally. The California Packing Corporation is taking mem- 
oranda business on its Del Monte line, but this is more in 
the nature of a feeling-out process, to determine the require- 
ments of the trade for the season. 

Corn Sales Quiet—With the exception of one packer, who 
has withdrawn from the market, Maine packers have booked 
but a light business in this market on fancy cut Crosby corn at 
the opening basis of $1.40. The action of one or two of the 
canners in cutting the market and coming in and taking $1.35 
business here has practically demoralized the market for the 
time being. 

Packing in Glass—The success with which the glass goods 
of the New York State Canners, Inc., have met in the New York 
market will result in two or three other quality packers putting 
glass fruits and vegetables into this market during the coming 
season, it is rumored. The glass goods, however, are packed 
to order, and the canners will not make a general practice of 
switching to glass. 

Olive Man in Market—J. J. Hoey, secretary of the Cali- 
fornia Olive Association, the organization of California ripe 


olive packers and shippers, has been visiting in the local mar- 
ket this week. 


Spinach Selling Well—New pack California spinach, pack- 
ing of which is now on, is meeting with a good demand in East- 
ern markets. Shipments will start out within the next ten 
days, and buyers here are anxious to see samples of the 1923 
packing. ‘ 

Canned Prunes Active—The California Prune and Apri- 
cot Growers’ Association is meeting with considerable success 
in marketing its canned prunes here and other packers, such 
as the California Packing Corporation and some of the lead- 
ing Coast independents are also selling this item in New 
York in fair volume. 
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Grapefruit in Demand—Canned grapefruit is another com- 
paratively new product which is tickling the palate and the 
fancy of New York consumers, and the volume of sales is 
showing steady expansion. 

Puree Packer Visiting—Edgar F. Hurff, well-known packer 
of tomato puree with headquarters at Swedesboro, N. J., has 
been visiting in the local market this week, making his head- 
quarters with Jessup & Roberts, his brokers. 

New York Canners, Inc., Sales—Sales of the New York 
Canners, Inc., during 1922, totaled $7,768,752, the gross 
manufacturing profit for the year being $1575,489, according 
to the annual report just made public. 

Notes of the Trade—Norman J. Griffith, vice-president 
and general manager of the Stittville (N. Y.) Canning Com- 
pany, was here during the week. 


F. F. Noyes, packer of Waterville, Me., was here today, 

making his headquarers with Bacon & Trubenbach, Inc. 
‘E. A. Greenabaum, the well-known packer of Seaford Del., 

was visiting his brokers, North & Dalzell, during the week. 

W. R. Roach and J. R. Andrus of ‘‘Hart” fame, were also 
on the street during the week. 

S. E. Comstock, prominent canner of Newark, N. Y., was 
visiting his brokers, Butler & Sergeant, Inc., early in the week. 

T. G. Philpott of the Santa Cruz (Cal.) Canning Company 
was among the Coast visitors. 

. Members of the trade were surprised to hear that creditors 
had taken over the affairs of the George E. Hyde Packing 
Company, wel! known canners of Campbell, Cal. 

NEW YORK STATER. 


MAINE MARKET 


Maine Still Under the Snow—Roads Still Clogged—Canned 
_Foods Week Heartily Supported—Attention Being Given 
Future Corn — Golden Bantam Has Sold 
Well—Apples Growing Scarce. 


Portland, Me., March 2, 1923. 


AINE is still ‘‘snowed under,” with no prospect of im- 
mediate relief. The temperature for February showed 
a deficiency of over 200 degrees, which means that we 
havé had no thawing weather to help take off the snow. 
Transportation has been but little interrupted during the 
month, and conditions are much better than in January. It 
will be some time yet before we return to normal, as March 
always brings warmer weather and some storms which will in- 
terfere with the movement of trains. Rural districts are still 
badly handicapped by the amount of snow and the bad roads. 
About the most interesting thing in the local market is 
Canned Foods Week, which is receiving hearty support from 
all sides. Canners are lending both time and money; jobbers 
are working very efficiently through their salesmen and their 
regular advertising mediums, retailers are anxious to assist in 
any way possible; even merchants in other lines of business 
are allowing displays in their windows. Theré is every promise 
that the week will be widely observed throughout the State, 


and profitable results must come from these concerted and 
well directed efforts. 


Future corn is also engrossing the attention of the can- 
ning and buying trade, and many canners are making their 
annual pilgrimages to their customers at this time. Fancy 
Crosby corn, which has been the standard production for so 
many years, is selling with gratifying ease; prices have resolved 
themselves to a firm basis at $1.40 for ordinary business and 
$1.371%4 for larger sales. Less than these figures are re- 
ported constantly from various markets and doubtless some 
of the weaker brothers have in some instances made low prices 
to part or all of their trade; this does not seem to have 
reached a point where it governs the general market, although 
buyers try to make it influential. At that the buyers are 
not to be blamed, as they must know that they are buying 
on a basis which allows them to meet competition, and they 
naturally want to be sure that they are getting the best prices 
possible on the grade they purchase. 

Golden Bantam corn has also sold well, but on the same 
terms as the Crosby. The $1.65 price is quoted, but has un- 
doubtedly been broken in some instances. In fact $1.55 is 
report from market, but this is denied by the several canners 
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accused of selling at this low figure. With the market on 
Golden Bantam oversold for the past few years, it seems quite 
unnecessary to make any great concessions just for the sake 
of getting a buyer’s signature today when “sitting tight’’ 
for full price for another few weeks would strengthen the 
market and maintain prices. Buyers have shown themselves 
willing to pay reasonable prices as long as they are well 
maintained, and would not question if canners were consistent- 
ly more conservative. n 


No. 10 apple is growing scarce, especially goods of quality. 
A recent inquiry for a car of fancy apple has been begging 
during the current week. Naturally there are some prepara- 
tions under way for 1923 business, and some have mistaken 
this interest for interest in future selling. While there may 
be SAP orders taken all during the spring and summer, it is 
doubtful if any confirmed prices are named until the fruit is 
“set”? and it is possible to make some estimates on the yield. 

MAINE. 


CALIFORNIA MARKET 


Market in Good Condition Despite Reports — Lower Grade 
Peaches Have Sold Off, But Not Others—Quotations / 
Misleading—Opening Pea Prices—Asparagus 
Coming to Market—Salmon Quiet— 
Coast Notes. 


San Francisco, March 2, 1923. 
HE Market—The market for California canned fruits is 
I in a better shape than some realize, despite the talk about 
lower prices and the eagerness of packers to make sales. 
It is true that some operators reduced prices on the lower 
grades shortly after the first of the year, when the size of 
the peach pack was made known, but the dominant concerns 
in the business have made but slight concessions. Some so- 
called standard cling peaches have been offered as low as $1.65, 
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and sales have been made at this figure, but the same buyers 
have bought standards from other packers and have paid as 
high as $1.95 for them and consider them just as much of a 
bargain as the lower price goods. There is more of a varia- 
tion in grades than there should be, and more than there will 
be another year, and some of the quotations are misleading. 
Any tendency toward a real slump in prices has been checked 
by the recent advances in the cost of sugar and boxes, the 
latter registering an increase of forty per cent. While lower 
prices may be paid for canning stock this year it is a settled 
fact that other costs will be higher and packers are not as 
anxious about moving their surplus stock as they were a few 
weeks ago, especially at prices that would represent a loss. 
The unsold portion of the 1922 pack consists almost exlusively 
of standards, seconds and pie fruit, the higher grades hav- 
ing been closely cleaned up. 


Opening Pea Prices—Under date of February 19 the Cali- 


fornia Packing Corporation announced opening prices on the 
1923 pack of peas, as follows: 


—Utah— 
Alaska Sweet California 

No. 2 No. 3 No. 2 
$2.75 $2.75 
2.40 2.46 $2.55 
1.50 1.90 2.05 
ves 1.15 1.50 1.60 
1.10 1.15 1.20 

No. 10 No. 10 No. 10 
6.50 7.25 
ss 6.00 6.50 $6.75 


The pack of California peas is made at Milpitas, near San 
Francisco, and prices are f. 0. b. cannery. Prices are slightly 
higher than last year and the output promises to be smaller, 
according to leading growers. 


Asparagus—Warm weather has at last made its appear- 
ance in Northern California, following a cold winter, and some 
asparagus is making its appearance in the fresh vegetable 
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markets. It will be fully a month before packing will be under 
way, however, and in the meantime packers will figure up prob- 
able costs and name opening prices. In fact, some interests 
are about ready to name the formal opening figures, having 
booked their expected output subject to approval of the open- 
ing quotations. Should weather conditions be satisfactory 
during the growing season there is no doubt but that all former 
packs will be exceeded. Much new acreage is coming into 
bearing and new packing interests which are entering the field 
are offering such attractive prices that many growers will 
doubtless find it more to their advantage to sell to these 
rather than to make shipments to the fresh vegetable mar- 
kets. An output of a million and a half cases is well within 
the range of possibility, and hand-in-hand with a larger pack 
is the prospect of higher prices than lsat year. 

Salmon — The Coast salmon market has been rather 
quieter than was expected, but stocks are getting down so low 
that no one is worrying about the surplus. Alaska reds are 
still to be had here at the opening price of $2.25, but pinks 
have been advancnig ouite steadily and nothing seems avail- 
able for less than $1.35. 

The California State Fish and Game Commission recent- 
ly commenced injunction proceedings against the Stafford Pack- 
ing Company, of Wilmington, Cal., for a violation of the or- 
der prohibiting fish canners from using more than twenty- 
five per cent. of their fish for reduction purposes, and as a re- 
sult of the showing made the license of the company has been 
suspended for ninety days. Robert Duke, attorney for the 
commission, brought forth the fact that the canning company, 
which is one of the largest of its kind in Southern California, 
had been using eighty-six per cent. of the fish delivered to it 
for reduction purposes. The injunction proceedings were the 
first ever instituted by the commission for a violation of its 
orders. 

Coast Notes—E. N. Richmond of the Richmond-Chase 
Company, San Jose, Cal., returned recently from a delightful 
trip to the Hawaiian Islands and shortly afterward left for 
New York on a business mission. 

Ground has been broken near Oroville, Cal., by the 
Wyandotte Olive Growers’ Association for what is planned to 
be one of the largest olive packing plants in the world. A 
twelve-acre tract has been taken over and the plant will be 
ready to care for the 1923 crop. Although designed especially 
for the handling of olives it has been proposed already that 
the plant be used for a variety of products. 

A committee of creditors has been appointed to take over 
the affairs of George E. Hyde & Co., who operate a cannery 
at Campbell, Cal. The liabilities are reported as being be- 
tween $200,000 and $300,000. It is hoped that a reorgani- 
zation can be effected and that the firm will be able to con- 
tinue under the present management, with no great loss to 
creditors. 

Roy Pratt and R. M. Barthold of the sales division of 
the California Packing Corporation have returned from the 
National Convention at Atlantic City. 


A race across the Pacific is on between the representatives 
of two of the largest packing firms of this country, the prize 
being food contracts for the rebel forces of General Chang 
Tso Ling. Louis F. Swift of Swift & Co., sailed from San 
Francisco on the liner Shinyo Maru on February 21, while 


James B. Stone, representing Armour & Co., left Vancouver 
two days later. The contracts that are expected to be landed 
amount to millions of dollars. 

F. J. Coad has been chosen president of the La Creole 
Canning Company, The Dalles, Ore. The secretary is D. H. 
Cheney. 


A series of meetings of the county units of the California 
Pear Growers’ Association is being held in Northern and Cen- 
tral California. The Santa Clara County meeting held re- 
cently at Santa Clara was attended by about two hundred 
members. 


A. W. Adams, well known in Pacific Coast food broker- 
age circles, has been made a member of the firm of Beese- 
myer-Waggoner, Inc., Los Angeles, Cal. 

The brokerage business formerly conducted under the 
name of Mayer & Heyneman, 112 Market street, San Fran- 
cisco, Cal., is now being conducted by W. R. Heyneman. 

“BERKELEY.” 
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Milton, Del.—The Milton Canning Company of this place 
has been incorporated with S. A. Birdsong of New York presi- 
dent; J. E. Moulton, Havre de Grace, Md., vice-president; E. F. 
Nicholson, Milton, Del., secretary-treasurer. 


London, Ky.—W. A. Pennington contemplates installing 
a canning plant at this place. 


Huntingdon, Pa.—R. S. Clark of the County Farm Bu- 
reau is interested in a small cannery to handle about 150 
acres of tomatoes. Wants plans and prices. 


Mt. Holly, N. J.—C. W. Clemmer, county agent, wants 


figures and particulars on canning factory to handle 500 acres 
of tomatoes. 


Catherine, Ala.—King Pharr is building a $50,000 canning 
factory here and will pack the usual line of Southern fruits 
and vegetables, and will specialize in okra and in fig preserves. 


EVEN IN “MERRIE” ENGLAND 


(Extracts from an address by Sir William Willcox to the Pro- 
vision and Canned Foods Sections of the London Cham- 
ber of Commerce. Sir William Willcox is the medical 
adviser to the British Home Office and served as consult- 
ing physician to the expeditionary forces in the Near 
East.) 

Doctor Willcox on page four of his address, says: 

“We used to think that there was a danger of poisoning 
from eating tinned food because of the food becoming con- 
taminated with tin, or with lead, or with copper. But we now 
know that, in the present day, tins are so carefully made 
and the composition of the metal is such that the danger of 
metallic poisoning from the eating of tinned foods is prac- 
tically nil. I have never met with a case in a fairly large 
experience of food poisoning.”’ 

On page five he says: 

“There are fashions in medicine and science as there are 
in other departments of life; and for a time the theory that 
ptomaines were the cause of food poisoning held sway, and 
chemists and doctors developed this view as regards these pois- 
oning busstances, ptomaines, and many went so far as to say 
that all disease was due to ptomaines. They called them “‘leu- 
comaines’”’ when these bodies were produced during life; and 
if you turn up old books on medicine, you will find the pto- 
maine (or leucomaine) described, which was the cause of scar- 
let fever, and another which was the cause of typhoid fever, 
and so on. 

“This view is interesting historically, but the idea that 
food poisoning is.due to ptomaines is quite exploded.” 

Sir William’s experience in the war was such as to en- 
able him to speak with authority. This experience is there- 
fore of interest. Beginning on page eight, he says: 

“T never (it would have been brought to my notice if 
cases had occurred during the war saw a single case of food 
poisoning where the poisoning had arisen from the food being 
poisonous when it was in the unopened tin. We had close on 
half a million troops in Mesopotamia—India, British, and the 
Labour Corps, and accessory troops—and I can honestly say 
that not a single case was brought to my attention. I think 
this was remarkable, especially in countries where the con- 
ditions were most favorable for food poisoning.” 

Then he takes up the experience in France, where four 
cases of food poisoning alleged to be caused by canned foods 
were reported in the British Army. He -investigated those 
cases and found that they were all due to the contamination 
of the food by human carriers in its preparation for the table 
after the can was opened. Then he goes on to say, beginning 
at the bottom of page nine: ” 

“So there, gentlemen, you have the analysis of that great 
experiment—the greatest experiment in history—the feeding 
of many millions of troops for years on tinned foods and the 
evidence as to the tinned food being poisonous was practically 
nil. It is a very marvellous example. I do not believe, gentle- 
men, that public attention has been called to that before. I 
think this is the first time that it has been brought to the 


notice of the public; but I can assure you that it is absolutely 
true.’”’ 
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PICKLES-- 
BARRELS SoftDrinks, etc. 


Eastern Agents 
Perkin Cooperage Co., 
25 Broadway, New York. 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 


JOS. M. ZOLLER & CO.. INC. 
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50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
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over 100 different articles. Terms easy. 
Apply 


P. O. Box 331 
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Cleatier and Cleanser 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 
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Canners’ Accounts Solicited for Tip-Top Buyers. 


PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, N. Y. 
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National Kraut Packers Association 
Opening Session 


Convention, National Canners Association 


| THE SHELBURNE 
Atlantic City, New Jersey, January, 1923 


W. W. WILDER, Chazrman. 


THE CHAIRMAN—We will dispense with the calling of the roll 
and the reading of the minutes of the last meeting. We will now 
hear from Mr. Martin Meeter, who will give us his report of “The 
Disease Resistant Cabbage Seed Committee.” 


N 1916 we approached Professor Jones with a view to having a 
I type of kraut cabbage seed produced, resistant to the yellows. 

An agreement was made with his department and with Dr. Orton, 
of the Department of Agriculture, Washington, D. C., whereby this 
association paid for a part of the necessary field work to produce 
these strains. Prior to this time some selections had already been 
made of the kraut type, so that we already benefited from kraut 
cabbage selections that had been made two years prior to our agree- 
ment with the department. 

Within a few years, four and one-half pounds of All Seasons and 
Brunswick was produced under thorough trials and was sent to Long 
Island and Puget Sound in the spring of 1919, for the production of a 
crop of seed in the fall of 1920. But unfortunately, the seed growers 
there lost both of these crops. 

Another lot of stock seed was developed, which was sent to Puget 
Sound in the spring of 1920, which produced a crop of 3,400 pounds, 
delivered to the association in the fall of 1921. 

And, strange as it was, and unbelievable, the committee disposed 
of this seed to the members only after insistent pleading, at three 
meetings in 1921, followed by three or four letters from the seed 
committee to each member, earnestly pleading with each member to 
take a two years’ supply from this crop of seed. It was necessary for 
each member to send in the order before November of 1921, as there 
was no other way of financing this, and yet later developments seem 
to show that the members did not entirely order a two years’ sup- 
ply, with a result that for 1923 planting, there will not be a suf- 
ficient quantity. Of course, after November, 1921, the association did 
not own any more of this seed and has none available now. 

In the spring of 1922, four and one-half pounds of stock seed 
were again sent to Seattle, Washington, for the production of a seed 
crop to this association in the fall of 1923. 

Before giving you a report on the condition of this crop, let me 
insert here that four years of careful work are required to develop 
a strain that is disease-resistant. And it is further necessary to 
develop new stock seed for each crop that we wish to grow, so that 
we are continually working four and five years in advance in order 
to have this stock seed available each year. 

And further, it is necessary as a matter of policy, for Dr. Walker 
or one of his associates from Madison, to visit the fields in the Puget 
Sound district in the State of Washington twice a year, to see that 
the work is carried on properly, in the matter of sowing the seed, 
planting the cabbage and rogueing the crop, to prevent any substitu- 
tion of plants or accidental mixture of seed and preservation of the 
proper type. ee 

Last fall there were three fields of the All Seasons stock, each 
about five acres of cabbage, and one field of three acres of the Bruns- 
wick, growing in Washington from the stock seed furnished last 
spring. These fields are widely separated and far enough removed 
from any other cabbage fields to insure freedom from cross pollina- 
tion with other varieties. The stand was good and under favorable 
weather conditions in 1923 the field may be as high as four or five 
hundred pounds per acre. : 

Mr. Monteith from Madison examined these fields in November 
and reported that he could find no evidence of either black rot or 
black leg. These two diseases are seed-borne, which cause very 
heavy losses in Eastern and Mid-western States frequently. It is 
evident that this year’s seed crop produced for us will be free from 
black rot and black leg as far as the seed is concerned, and resist- 
ant to the yellows disease, which is in the soil. 

Therefore, under favorable conditions, we may look for a crop 
of five or six thousand pounds of seed of the All Seasons and Bruns- 
wick varieties. 

For some unknown reason, there seemed to be a tendency to- 
ward elongated or pointed heads in the All Seasons stock last year. 
But this new crop of cabbage in Washington has been very carefully 
rogued and there will be a reduction in the pointed type. The 
Brunswick field was more uniform as to type than the All Seasons. 

In this manner, under the careful guidance of the University of 
Madison, the stock of seed even as to type will be improved from 
year to year. 


The work in connection with the production of new seed is now 
being extended along two lines: 
1. The multiplication of stocks from varieties already 
preduced, Wisconsin All Seasons and Brunswick. 
2. The selection among earlier varieties, Glory and All 
Head early—for highly resistant strains. 


Considering the first, the department is endeavoring to improve the 
All Seasons and Brunswick selections for earlier maturity by devel- 
oping earlier strains. And they are arranging for a larger planting at 
Racine for stock seed so as to allow a most rigit” selection of heads 


for the improvement of type. 


ROY IRONS, Secretary 


The second line of work has so far been concentrated mainly on 
the All Head Early and Glory varieties. The progress here is neces- 
sarily very slow because two years are needed to select plants and 
secure the first seed for plot trials. Then more selections are neces- 
sary in order to make the seed highly resistant and to obtain such 
quantities as necessary for large production. The start in this work 
was made in 1919. All Head and Glory selections were made just a 
few heads in sick soil and the seed from these was grown in 1920. 
They were successful in securing seed from only one plant of All 
Head and from three of the Glory. This was sufficient for a_ start, 
however. The first trials made from these few ounces of seed: were 
in 1921, in plots, and showed very good results. Only the most 
typical and healthy plants were saved and used for seed production 
in 1922. Again only one head of the All Head produced seed, but 
something over one ounce was secured. This with special care, 
should give us a few thousand plants for trial in 1923. Returns‘ of 
the All Head, first trial in 1921, seed was secured from five plants 
in 1921, and 26 of the most typical heads of this strain were secured 
from this in 1922. All these heads are placed in storage for seed 
growing in 1923. Twenty-one of the most typical heads of the Glory 
in 1923 for seed purposes and trial in 1923. 

The next season’s work will consist of second selection of All 
Head Early, which now shows quite high degree of resistance; if 
successful, we should have a usable quantity of stock seed in 1924 
for planting in Puget Sound or Long Island to develop a crop of 
seed for this association in 1926. Therefore, we must hope for good 
conditions in the trial plots for the first two years to develop this 
seed and then two years of good conditions in the seed growing dis- 
tricts to provide us with a crop of the Glory and All Head in 1926. 

___ Please bear in mind, however, that in the meantime other selec- 
tions and strains of the Glory and All Head are being made in sick 
soil each year, so that if you will be patient, we should have) suf- 
ficient usable stock seed in four or five years, so that we can place 
a quantity of this stock seed each year and have a crop coming to us 
each year. 

I have gone into some of the details here, although, gentlemen, 
I have covered only a very small part of the work that is being done, 
in order that you may understand why it is necessary for the com- 
mittee not alone to ask your indulgence and patience in this seed 
production, but that you may understand at least in part, the high 
character of the work that is corducted hy the department at Mad- 
ison. And further, that you will accept the recommendations of the 
committee with a view to the inspections of the fields necessary in 
these selections, experiment work, production of new seed and the 
production of the crop. 

In order to carry out this work successfully, it is necessary that 
a great deal of careful, scientific work is done in the plot trials and 
sick soil right on the farms in Wisconsin, to provide a stock seed 
of highly resistant character and carefully selected as to type. 

The past year funds were acquired from members of this associa- 
tion in the amount of about $1,000, which was advanced to the Uni- 
versity of Wisconsin, all of which has practically been expended. 

Professor Jones appointed Mr. E. C. Timms, one of the graduates 
of the university for the summer work in the fields in Wisconsin, for 
which he received a salary of $300.00. The rest of these funds were 
expended in traveling expense in Wisconsin, Illinois, Iowa, Indiana, 
Ohio and Michigan for summer field inspection work and a seed 
inspection trip to the State of Washington. Besides, a small amount 
for rental of land for plots and labor in connection therewith. 

Now it is proposed and the committee recommends that this asso- 
ciation again acquire funds when necessary during the summer and 
next fall, based on the distribution of the seed in the amount of 
about $1,475.00, which is to be turned over _to the Department of 
Agriculture at Madison so that Mr. Timms can again be retained for 
the summer and fall work. 

Mr. Timms will then be continued on detail work and it should 
be our purpose to gradually hire more of his time in 1924-25-26, etc., 
with the idea of providing to hire him on a full time appointment in 
one or two years from now. ‘This is in anticipation of larger respon- 
sibilities in the future in connection with contiual improvement or 
maintenance of present varieties and giving more time gradually to 
the All Head and Glory as the work increases. 

For further seed growing it should be our policy to provide for 
a seed supply one year in advance, that is, to hold a crop of seed 
a year without using it, so as to allow preliminary summer trials. 

The committee has already arranged with the department to have 
three and one-half pounds of All Seasons stock seed sent to the 
same seed grower so as to have another crop of this seed due the 
association in 1924. This, however, we trust also will be supported 
and adopted at this meeting. 

THE CHAIRMAN—The next item is the report on the advertis- 
ing campaign, which will be made by the secretary, Mr. Roy Irons. 

MR. IRONS—I never realized that anything could grow and ex- 
pand as rapidly as has our advertising campaign. It seems to have 
simply come in by leaps and bounds. 
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MAX AMS MACHINE COMPANY 


BRANCHES: 


MS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 
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Park Ave., New York 
Charles M. Ams, President 
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KARL KIEFER 
PISTON TYPE VISCO 


Years of service in preserve plants throughout the 
country prove all that we claim for this machine. 


It’s a machine you can rely on to stand up under 
hard and continual usage during the rush of the season. 


No break-downs and repairs to cause expensive 
delays in the pack. 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 
that it is seldom idle. 


Fills preserves, jelly, jam, mustard, salad dressing, 
syrups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 
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When we had the first advertisentent in the Saturday Evening 
Post of October 28th, the Post comes out on Thursday, we began to 
get coupons right along. We did not think that there would be any- 
thing in before the latter part of the week. We had gotten another 
stenographer and machine, and we saw then that we were going to 
be kept pretty busy. The first we received was from Havana, Cuba. 
The next was from Canada. We soon realized the tremendous dis- 
tribution of the Saturday Evening Post, for the applications came 
in by every mail more and more until the Monday morning following 
the Saturday Evening Post of October 28th, my son came back from 
the postoflice with letters in bundles, like a bunch of cordwood, 470 
of them. So it has gone on from day to day. The campaign has 
only been running ninety days, and we have already had printed and 
distributed 75,000 booklets. We have printed and distributed 100,000 
copies of ‘The Story of Sauer Kraut,’’ and we are keeping the 
printer busy. We now have our orders in for 25,000 more of each. 
This has been really beyond our expectation. 

I want to say right here in connection with the future ads that 
they will appear in the Saturday Evening Post for the next issues of 
February 17, March 3 and 17, April 7 and 21. That is the schedule 
at the present time which will be spoken of a little later on. 

We have coupons from hospitals and sanitariums, and I can give 
you most interesting instances as to the inquiries we have received. 

(Mr. Irons then read a number of letters which had been re- 
ceived at the office, from every walk in life.) 


CHAIRMAN WILDER—We have now one of the high spots of 
our session today, and it certainly is a great pleasure to me to tell 
you that we have with us our old friend, Mr. William Clendenin, of 


Chicago, who has for the subject of his address, ‘‘The Sauer Kraut - 


Advertising Campaign, the Biggest Success of its Kind on Record.” 


THE SAUER .°“RAUT ADVERTISING CAMPAIGN 
The Biggest Success of Its Kind on Record. 


“To have first a good case, and know it; 

To be able to state that case, and then state it; 
To deserve and to secure an audience; 

To understand and to be understood; 

To speak out well and truly, boldly, simply; 

To be original if possible, honest at any rate— 
And not quit—that is Advertising.’ 


You have vindicated that definition, and it has vindicated you. 
In sauer kraut you had a good case—you knew it—you deserved the 
audience—you were honest—you did not quit—and sauer kraut is the 
greatest food surprises and food success of 1922-23. 

Yes, and again yes. The world and his wife are krauters today. 
The workers and the toilers are standing by their kraut to keep them 
fit—and they’re talking about it, and they know why. Scientific 
men, diettetists, physicians, hospital authorities, food experts are 
talking sauerkraut—using it, prescribing it, studying it, taking it 
themselves—and getting results. Domestic science leaders through- 
out the country have awakened to the value of sauer kraut as food 
and as a corrective agent and conditioner for men and women and 
children, and for both well and sick. Articles have appeared, stories 
have been featured, editorials written and dispatches telegraphed and 
even cabled—about sauer kraut. Athletes are strong for it. ‘Teach- 
ers are teaching it. The President of the United tSates eats it. 
Deans of colleges and rectors of universities are “indicating” it— 
hundrds of thousands of dollars more than normal have been en- 
thusiastically invested by the public in purchases of sauer kraut this 
year than ever before—and sauer kraut, instead of being the joke of 
the food business, hiding its diminished head—has stepped out of the 
shade, up stage, and into the center of the limelight of popularity 
and applause—the head of the procession—hailed by the masses and 
the highbrows alike—welcomed, exalted and redeemed by an almost 
universal acclaim. Everybody knows sauer kraut now. The public, 
instead of standing like Peter afar off, are crowding up front these 
days to see and be seen in the company of the popular food hero 
of the year—Sauer Kraut. 

Now what did all this? 

What worked this change? 

My answer is: Common sense, hard work, a clear cut plan, and 
sticking to it—plus a group of packers and canners with sense 
enough and grit enough to stand_by the colors and see the thing 
through. That’s what did it—and by that token we have broken 
every food-sales record for publicity, for increased sales—dollar for 
dollar—than ever before happened in this world or anywhere else. 

1 have been requested to trace very briefly the history of this 
sauer kraut campaign. 


Two years ago, right here at Atlantic City, Mr. A. E. Slessman, 
Jr., of Fremont, commissioned me to make a preliminary research 
medically and as to the food and health value of sauer kraut. Sup- 
ported by my house, I undertook it. Others, I knew, had made similar 
efforts and found nothing. We found it. It was a long, hard hart- 
breaking hunt—but we din’t give up—like you, we refused to quit. We 
kept on till we struck it finally—and we struck it rich. We traced the 
story of sauer kraut to its sources. We ran it back to the great 
authorities of the old world—to Carlsbad (to Arnold Lorand—to Russia 
(to old Elie Metchnikoff. who succeeded Pasteur at the Paris In- 
stitute)—to Ochsner and Sadler of Chicago—to Brokaw of St. Louis— 
to Dr. Harvey W. Wiley of America, who has given so generously 
his complete and unqualified endorsement to every claim advanced 
by this association and by us who acted for you in the execution of 
this great work. I shall not even attempt to enumerate or classify 
our research efforts. I, myself, devoted nearly a year’s time to it, 
wading through hundreds of volumes and employing translators along 
similar lines in the languages of France, Germany, Russia, Denmark, 
Holland, Belgium and the Swiss and Scandinavian. Our notes and 
authorities filled nearly 100 pages—and all about the one neglected, 
ignored or perhaps despised subject of sauer kraut. 


We knew what we were doing. We all did. The committee real- 
ized it. We felt we were the pioneers in a new forward movement in 
food-selling and food-advertising. We felt it then, and we know it 
now. Instead of contenting ourselves with the stereotyped arguments 
of flavor, convenience, economy, wholesomeness—we threw all such 
conventionalities into the discard and tackled the proposition from 
the ground up—literally. We wanted to know if sauer kraut had any 
health value. If so, why. If why—what If what and why—then 
how We didn’t want the difficult technical terminology and long 
hard words of the scientific world—but we did seek the absolutely true 
and men of. science .which then -trans- 
lated down into the language of We-Us and Company. 
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We did this—and we think we did it well. One of our stories 
which was very specially prepared for a hotel man of Chicago went to 
upwards of a million copies bought and paid for by jobbers, packers, 
canners, wholesalers and individuals. It is estimated that five mil- 
lion persons read that one story of sauer kraut—and it is still going, 
and going big. And here is the great lesson of this whole proposition: 
People do read advertisements and even long ones if, instead of being 
all pictures or all slogans or all catch lines—they actually convey 
— aa facts and useful information attractively but popularly 
worded. 

In this respect the sauer kraut campaign in The Saturday Evening 
Post and stich newspapers as the Post-Dispatch of St. Louis—has 
blazed a new path in the big woods of successful selling and genuine- 
ly effective advertising. 

Beneath it all, however, was the solid foundation of a compre- 
hensive intelligent research popularly interpreted to come within the 
comprehension of the plainest citizen without offending the refined 
good taste or delicate sensibilities of the ‘‘intellectuals.” 

This campaign, in my judgment, marks a return to the hard- 
sense of a good copy and a reaction from the nonsense of over- 
picturization. People want facts—sauer kraut, macaroni and meat— 
not lady fingers and loveliness of the studios. The English language 
is still on the job—and the good telling of a good story of a good food 
will get itself read as eagerly today as ever; and sauer kraut has 
proved it—beyond challenge. 

Our first full page in The Saturday Evening Post brought thou- 
sand of replies to Secretary Irons at the Clyde, Ohio, headquarters. 
Letters from bankers, capitalists, millionaires, bricklayers, carpenters, 
contractors, physical culture experts, chefs, doctors, preachers, teach- 
ers, hospitals, hotels, colleges, institutions, educators, sick folks, 
athletes, canners, packers, politicians, publishers—and even advertis- 
ing men and printers. Every one of these thousands of voluntary 
inquiries wrote in asking for the follow-up the additional detailed 
facts about sauer kraut. They had read the advertising, then got 
pencil and paper and wrote to the secretary—and paid the postage. 

Why Because we had some sure-enough information, honest, 
solid, worth-while facts—and they wanted it. More than _this—scores 
and I don’t know but hundreds of food-brokers and jobbers of gro- 
ceries have ordered tens of thousands of copies of our follow-up 
booklet called ‘‘sauer kraut as a health food’’—have even wired in 
for prices on it in quantity—and bought and paid for them by the 
thousand. Gentlemen: This is the sort of stuff in the language of 
every day, that gets the berries. It has gétten the berries already; 
the berries of results. I saw one letter from one packer of kraut, 
and that was over two months ago, in which he said he had sold 
up to that time $279,000 worth of sauer kraut and was 75 carloads 
behind with his orders. 

Here is just a partial list 6f big houses who fiave sent for the 
sauer kraut literature booklets, etc., in quantity, co-operating at 
their own expense, boosting the game at their own cost, and on their 
own motion: Sprague Warner & Co., Franklin MacVeagh & Co., 
Libby, McNeill & Libby, Kroeger, of Cincinnati; George K. Newell 
& Co., of Minneapolis; Austin, Nichols & Company, and other com- 
panies of equal importance. 

Business men love a winner just as much as they detect a ‘‘dead” 
one.”’ Sauer kraut is the biggest winner of the year. We've spent 
less than $25,000 so far—Saturday Evening Post and hundred line 
copy in a few newspapers. Our appropriation for the first campaign 
is only $50,000 all told. We went into the Post because it is the widest 
read of any one journal—and popular with all classes of people 
everywhere. This spring we’re adding Good Housekeeping to the list. 
We ought to be in every woman's publication of class in the country 
—in domestic science and educational and food journals—and we will 
be—in 1923 and 24. I say ‘will be’? because sauer kraut has back of 
it a fighting bunch of keen-minded business executives who are not 
likely to swap horses crossing a stream or call a halt with a world 
victory in plain sight and straight ahead. It wouldn’t be business, 
and sauer kraut is synonomous now not only with business but 
“good”’ business. Now is the time to order the whole line to advance. 

Now what’s new on the sauer kraut rialto since my report of 
six months ago? 

Well—much. The doctors are strong for us. Other professions 
are likewise so. I have with me the 1922 edition (just issued) of 
the greatesti work on diet in this country—and behold on page 627 
the name of sauer kraut in the first group of foods unconditionally 
allowable in diabetes—and that, too, on the authority of no less an 
expert than Van Noorden in the ‘Twentieth Century Practice of 
Medicine.”” The ‘‘quote”’ is taken from page 627, of “Diet in Health 
and Disease’? by Doctors Friedenwald and Rurali of the College of 
Physicians and Surgeons of Baltimore. : 

But go back—go back with me just two minutes to that old re- 
search (not a hundredth part of which has yet been drawn upon for 
our campaign arguments). Remember they are curing diabetes with 
saver krayt. Not treating it, but curing it. And who says t’s good? 
Who? Ander’s Practice of Medicine. page 422. Friedenwald and 
Rurali, page 627. Arnold Lorand of Carlsbad—under the heading 
“The Advantages of SauerKraut.” I also mention the most interesting 
— by Dr. Edward Ochsner, of Chicago, at the Augustana Hos- 
pital. 

Remember—that as a cleanser for your little insides, as an in- 
testinal disinfectant, sauer kraut is the greatest friend our suffering 
systems know. 

Tt is sauer kraut for the blood— 
It is sauer kraut for dyspepsia— 
It is sauer kraut for obesity— 

It is sauer kraut for constipation— 
It is sauer kraut for diabetes— 

Authorities for every statement—and every statement a state- 
ment of fact. Sauer kraut and sauer kraut juice are the best diges- 
tant you could ask. Sauer kraut has all the vitamines, not some— 
but all. My authority is Dr. Harvey W. Wiley. These, and the 
lactic acid bacilli are not lost or destroyed in the heating and can- 
ning process. 

A special research was made on this phase under the direction 
of Friedstein, of Chicago, at the laboratories of Rush Medical College. 
Another thing, Dr. A. P. Sy, professor of chemistry at the University 
of Buffalo, recently places cabbage “at the head of the list of health- 
giving vegetables.’”’ And Wiley says that there is no form of cab- 
bage so advantageous as sauer kraut. Sauer kraut helps to keep 
you young—fighting off the foes of arterio sclerosis, hardening of the 
arteries. There is in it just enough suspended alcohol to,be fascinat- 
ing to pros and cons alike. It: warns the tummy, satisfies the ap- 
petite and delights the palate. Probably no item in the entire 
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SPOT PEAS 


We have some Peas for Spot Shipment. as follows— 


Admiral, White 
Admiral, Green 
McLean’s Advancer 
Horsfords Market Garden 
Prince Edward 
Premium Gem 
Champion of England 


We haven’t large quantities of any one variety — they are all our own growing and you will 
like them. If you are interested, we will send you samples and make you very attractive 
prices to close them out. 


FUTURE PEAS 


If you have not yet placed your Contract for Future Peas, we wish you would write us 
stating kinds and quantities wanted and we will quote you prices. If there is anything else 


in the Seed line you need for either future or spot delivery, we will be glad to hear from you 
that we may quote you. 


| D. LANDRETH SEED CO. 
Founded 1784 BRISTOL, PA. 


An Extra Grader 
is the 

Best Insurance 

A Canner Can Buy 


Sinclair-Scott Company 
BALTIMORE, MARYLAND 
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category of foods so completely fills all the requirements for health, 


for preventive and corrective action in the digestive tract, for diges- © 


tion, for appetite, and as a celanser and anti-putrefactive agent to 
keep us clean and fit—as sauer kraut. 

The amazing thing, of course, is that these “‘effects’’ should have 
been believed, in a way, for years, by millions of people who loved 
this ancient dish—but the triumph of the present campagin is due to 
the proving of our points by men of eminence in the medical and 
scientific world. That we have done—and the answer is an over- 
whelming success from the health, diet and therapeutic points of 
view, the food-value standpoint, the educational force of the facts 
brought out—and last but not least the business-building vitality and 
life of a genuine, original and consjructive campaign. 

A constructive and sustained campaign that will make sauer 
kraut an all the year round dish. " 

And now, gentlemen, you have set your hands to the plow! You 
have gone across the first furrow. You have reached twenty million 
American readers—but you shall not turn back for there are eighty 
million yet to get. And a new army of men and women coming on 
every day from the boys and girls of yesterday. ww : 

Turn back! Never! In the bright lexicon of advertising there is 
no such word as retreat. And how can you? You are the masters 
of the situation. You hold the whip hand in a wey no packers ever 
did before. Your leadership is superb. Your morale is perfect. The 
kraut is better than ever—and a kraut man has been elected president 
of the National “anners Association of America. 

CHAIRMAN WILDER—We are now to have a presentation of the 
advertising plans for 1923 and 1924, which will be placed before us by 

MR. BEDELL—Your advertising committee was appointed and 
was to submit at this meeting for your approval a drafted plan for 
earrying-on the advertising during 1923 and 1924. ‘ 

Briefly, we have incorporated our ideas in a contract, which I 
will read to you presently, and which will be self-explanatory. There 
are one or two points that I might mention in connection with it, 
and that is the maximum has been increased from $50,000 to $75,000, 
and the assessment has been reduced practically 33 1-3 per cent. | 

I do not think there are any other changes in the contract, which 
I will read to you, which I think will be the quickest way of getting 
it before you, and this covers the recommendation of the committee. 


Agreement for Advertising Sauer Kraut 


192 NATIONAL 


inafter called the Association, ( 
firm or corporation, engaged in the manufacture or canning 
of Sauer Kraut, hereinafter called the packer. 4 

Hhereas, the Packer who is engaged in manufacturing or 
canning sauer kraut in the State 
desires to increase the production and distribution of Sauer 
Kraut of good quality under the best sanitary conditions and 
to that end is desirous of securing the services of the Associa- 
tion in the advertising of Sauer Kraut. : 

Wherees, the Packer who is engaged in manufacturing or 
hereinafter imposed to serve the Packer in providing ad- 
vertising service to promote and increase the production and 
distribution of Sauer Kraut. 

Now, therefore, in consideration of the premises the said 
Association hereby agrees on its part to provide and maintain 
an educational and advertising campaign on Sauer Kraut to 
begin about September 1, 1923, and continue up to June 1, 
1924, and to expend dependent upon the amount of money 
raised, as hereinafter provided for such advertising in Eng- 
lish and Foreign language papers not less than Twenty-five 
Thousand Dollars ($25,000.00), nor more than Seventy-five 
Thousand Dollars ($75,000.00). 

The Packer agrees to pay to the Association in install- 
ments as assessed beginning about June 1, 1923, the sum of 
fifty cents (50c) per ton (2000 Ibs.) of cabbage cut into 
Sauer Kraut. toward the above advertising campaign, the 
came to be based on the 1922 cut, privilege of inspection of 
records by secretary of Association, but shall not be less than 
the sum of $ If less than Twenty-five Thou- 
sand Dollars ($25,000.00) is provided for under contracts with 
packers similar to this, this contract will be void and both 
parties are released therefrom. Any larger sum up to the 
maximum of Seventy-five Thousand Dollars ($75,000.00) shall 
he thus expended. If a sum is provided for by the contracts 
obtained in excess of said maximum each packer contracting 
shall be rebated pro rata upon his contract to reduce the 
amount to be expended to said sum of Seventy-five Thousand 
Dollars ($75,000.00). The time limit for receiving contracts 
is fixed as May 15, 1923. 

In witness whereof. this agreement is executed in duplicate 
the day and year first above written. 


THE NATIONAL KRAUT PACKERS ASSOCIATION. 


THE CHAIRMAN—What shall we do with the report? 

MR. LEE COLTON—I move that the report be accepted. 

(Which motion was duly seconded and unanimously carried.) 

CHAIRMAN WILDER—We have with us not only a kraut packer, 
but an orator, Mr. James Anderson, from Utah, and I would call on 
him at this time to tell 41s whatever he wants to, the sky being the 
limit. 

MR JAMES ANDERSON--Mr. President, fellow kraut packers 
and gentlemen: I am certainly pleased with this opportunity, but 
the introdutcion given me may perhaps lead you to believe some- 
thing a little more elaborate than I claim to be. I am just a common 
ordinary farmer, and I happened to get into the canning business. 
I certainly hope that the position which you have seen fit to honor 
me with will just leave me Ipain Jimmy. That is all, and I know it 
will give me a greater opportunity to serve your interests, as well 
as my own, to the best advantage. 

T am not going to bore vou with a long speech. I want to be just 
a little bit different from the ones referred to a short time ago after 
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a banquet. Sometimes you have noticed that after-dinner speeches 
at banquets are made rather unsuccessful from being rather volumin- 
ous, and in this case the toastmaster was asked.the next day what 
kind of talks had been given, and he replied that each speaker was 
very powerful, but he lacked terminal .facilities. I hope I have the 
terminal facilities. 

I have listened to all the wonderful story of what has been done. 
The facts have been brought out, and I am mighty well pleased, and 
i have always been proud of the fact that I was a sauer kraut 
packer, and ate sauer kraut, and advised my friends to eat it, as 
well. We have listened to all of this and we are_ enthused about 
it. It sounds good, and I am wondering if we are all going to back 
it up. After all, it is not always the horse that wins that gets under 
the rope first. It is the animal that can stay to the finish, and those 


are the men who win in the end. Let us each one get in and stay 
to the finish. 


I listened to the report or the proposal of your campaign, and I 
am just wondering if | may have the honor and pleasure of signing 
the first contract. I will do so right now, and I am going to be in 


it 100 per cent., and I want everybody else to do likewise. I hope it 
costs me $10,000. 

I have heard a lot of talk about this campaign, but as I have 
gone over the country I have had different people ask me, ‘‘What is 
all this talk about sauer kraut?’ We have not told enough about it. 
We might well be proud of our product, and tell the truth about it, 
and that is all we need to do to have the people know, and cer- 
tainly we have nothing to be ashamed of. We have been telling the 
people about this in our advertising matter, and the people are now 
proud to adopt sauer kraut as their diet, or part of their diet. We 
must not lay down. It is the continuous work that counts, and be- 
iieve me, if you drop it you are going to get back into the old rut 
again. We have got to be enthusiastic about this, and go in for it 
100 per cent. 


_. Let me say a few concluding words—that. the one thing in my 
life that has brought me the greatest pleasure and comfort is service 
to my fellow-man, and wt#n I render that service to them, I render 
the greatest service ta myself. It is not that I want the world to 
know what I am doing, or what service I may be rendering; I want 


my inner consciousness to tell me that I have done my duty to my 
Tellow-man. 


CHAIRMAN WILDER—We thank Mr. Anderson for his splendid 
talk, and I am glad, indeed, that Mr. Anderson signed the first con- 
tract. Now I would suggest that the members come up singly to the 


iable and sign the contract, and we will now adjourn, and ask the 
members to do this. i 


. ,(Whereupon the meeting of the National Kraut Packers AsSo- 
ciation adjourned.) 


U. S. CANNED FOODS EXPORTS, 1922 


N connection with the agricultural industry in the United 
I States it is not generally known that over half a billion 
pounds of canned foods was marketed in foreign coun- 
tries last year, the foreign purchasers taking 518,285,760 
pounds of American canned foods of all descriptions. The 
fact that our canned foods have achieved such success in world 
competition is largely due to the foresight of many of the 
larger packers in this country in establishing world markets 
and standardizing their products to a high degree of quality. 
It is due to the effort of these canners who have established 
their foreign trade that many in the canning industry are to- 
day enjoying profitable and satisfactory foreign connections. 


American canned fruits have first call in all world mar- 
kets, a position which they enjoy by reason of the fact that 
the most careful and painstaking attention has been given 
to standardization and to quality, the American exporters of 
canned fruits having delivered a quality product practically 
at all times. Over 207 million pounds of canned fruits were 
shipped out of this country in 1922, valued at $22,500,000, 
compared to an export value of about $5,600,000 in 1913. 
The United Kingdom took over $18,000,000 worth of the 1922 
exports. 

The canned milk exports in 1922 amounted to about 187,- 
946.000 pounds and were eleven hundred per cent. greater 
than in 1913, notwithstanding decreasing annual exports since 
1919. Foreign milk condensories are making the hardest sort 
of a fight for world markets. The leading foreign producers 
have'suffered severe setbacks due to the war conditions and 
other economic factors and have begun an intensive campaign 
for re-establishing their products in world markets. Amer- 
ican exporters are finding very intensive competition in all 
foreign fields. This situation is aggravated somewhat by the 
entrance into international trade of milk producing countries 
which heretofore have not been factors in this trade. 

The shipment of American canned vegetables abroad in 
1922 reached a total of 44,644,000 pounds, valued at $4,368,- 
487. Of the exports, the leading article was soup, with over 
12,000,000 pounds, tomatoes second with a little above 10,- 
000,000 pounds, and asparagus, »eans, corn and peas following 
in the order named. The figures show that the shipments of 
American canned vegetables in 1922 were over 200 per' cent. 
larger than pre-war figures. 

Exports of American canned salmon continued to hold 
their own in world markets in 1922, amounting to 63,797,000 
pounds compared to 55,290.000 pounds in 1913. Canned tuna 
is also well received abroad. While this country exported 


March 5, 1923. 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


Columbus Ohio. 


THE CANNING TRADE. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


This illustrates the Double Machine for cleaning tops and bottoms and bodies. 
Single Machine for cleaning tops and bottoms. 


Manufactured by 


A. K. ROBINS & CO 


(Bob Sindall) 
Canning Machinery and Supplies 


We also make a 
Cleans cans from flats to No. 10’s 


BALTIMORE, MD. 
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20,000,000 pounds of canned sardines in 1922, this figure 
could have been greatly increased if the American producers 
would study more carefully the tastes of certain of the for- 
eign markets, particularly Latin-America, where consumers 
seem to demand an article either in sauce or in olive oil. Ap- 
proximately 88,000,000 pounds of canned fish were shipped 
from the United States in 1922 with a value of $10,271,740, 
compared to shipments in 1913 valued at $5,222,600. 

The exports of canned meats are gradually dropping off 
from the unusually high exports of the war and reconstruc- 
tion years. The total amount of canned meats shipped in 1922 
was valued at $5,314,960, as compared to $2,654,768 in 1913, 
with a correspondingly high tonnage. Canned sausage and 
specialties now show the largest demand from abroad com- 
pared with the 1913 exports. 

During 1922 the total pack in the United States was a 
great deal larger than in 1921, which had the lowest pack of 
a good many years. The pack of canned peas was the largest 
in the history of the industry, very little of which is shipped 
to foreign countries, and practically all of which has been 
absorbed by the domestic trade. The export of canned corn 
from the United States compared to the total pack is very 
small. This is due to the fact that foreign countries do not 
appreciate the value of American canned corn. 

It will be seen from the above figures that the exports 
of American canned foods in 1922 far exceed the pre-war 
years. This is a fact which is very encouraging to the in- 
dustry, in view of the factors such as exchange, etc., which 
have been against them in world markets for some years. 


CANNED FOODS WEEK IN MILWAUKEE 
February 19, 1923. 
Mr. Frank E. Gorrell, Secy., 

National Canners’ Association, 

Washington, D. C. 


Dear sir: 


You will be interested in knowing that Milwaukee is be- 
hind Canned Foods Week 100 per cent. We have the co- 
operation of brokers, jobbers, retailers, and newspapers. We 
have even been able to enlist the interest of some of our Wis- 
consin canner friends in the Milwaukee campaign. 

Our work is well organized and the committee members 
are all working to put Canned Foods Week over in a big way. 
It is very gratifying to see what results can be accomplished 
by united effort on the part of so many interests that are 
concerned, 

We are starting our pubilcity with a monster booster 
dinner at Gimbel’s Tea Room on February 21st at 7.00 P. M. 
At 5.00 P. M. today we had sold over 450 tickets for the 
dinner. At this dinner will be Wisconsin canners, representa- 
tives of leading Milwaukee women’s clubs, 200 retail grocers, 
as well as salesmen of the wholesaie grocers and brokers. It 
will surely be a most representative gathering. But best of 
all the principal speakers of the occasion will be Mr. Royal 
F. Clark, Chairman of the National Canned Foods Week Com- 
mittee, and his talk will be broadcasted by the Gimbel radio 
to all parts of the United States. People who listen in on 
Gimbel’s radio Tuesday night are. going to hear something 
that will be worth while. 

Then, too, we have decorating committees that will see 
to it that the retail grocers make displays and offer special 
sales during Canned Foods Week. A great number of the 
downtown stores such as jewelers, clothiers, furriers, etc., 
have loaned the committees windows or parts of windows for 
special displays of canned foods. These windows can be se- 
cured if the proper effort is made. Our plans for newspaper 
advertising and other publicity during the week are adequate 
for the market. 

We want you all to know that Milwaukee is on the map 
when it comes to Canned Foods Week and with the most won- 
derful sort of co-operation on the part of all interested in the 
sale and distribution of canned foods. 

We have received from Chicago the shipment of cloth 
streamers, but have not received any of the shipments of 
paper streamers. We will appreciate your having these ship- 
ments traced for us. 

Wishing you and your organization the best of success 
for Canned Foods Week. we are, 


Yours very truly, 


MILWAUKEE GENERAL COMMITTEE 
FOR CANNED FOODS WEEK. 
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WHOLESALE GROCERS DEMANDING CANNED FOODS OF 
BETTER QUALITY 


ACTS and Figures” } (Jacksonville, Fla.,), the ofiicial 

k organ of the Amgrican Wholesale Grocers’ Associa- 
tion, discusses in ifs February number, the present at- 

titude of many wholesale grocers towards canned foods of good 
quality. Because of the increasing demand for canned foods 
of good quality it may yot well be doubted that wholesale 
grocers quite generally Have experienced a change of heart 
in this matter and are fusing to canned foods of inferior 
quality the attention which was once all too freely given them. 
We read that the replies |received from the wholesale grocers 
who were interrogated regard to their attitude towards 


’ canned foods ‘“‘were unanimous in declaring that the demand 


for a better class of canned foods was decidedly stronger now 
than a decade ago.’’ Th@ movement among wholesale grocers 
favorable to the buying ard to the distribution of canned foods 
of the better sort is gaining more and more momentum. Per- 
haps within another decade we shall see the passing of the 
canner who persisted in producing inferior canned foods and 
of the wholesale grocer who aided and abetted that practice. 

Says “Facts and Fi : 

A recent canvass of representative wholesale grocery 
markets made by the American Wholesale Grocers’ Associa- 
tion for the purpose of securing expression of views on the 
subject of quality in canned foods as a feature in their sale 
and distribution brought forth a valuable symposium on this 
timely topic. Opinions were sought in answer to the follow- 
ing questions: 


1. Are you able to observe an increased demand in your 
trade for canned foods of quality as compared to the demand 
existing five or ten years ago? 

2. If you do observe such increased demand, to what do 
you attribute it? 

This questionnaire was mailed to a limited list of whole- 
sale grocers, yet representative of every section of the coun- 
try. Seventeen replies were receivd from fourteen states, 
namely, Alabama, Arkansas, California, Florida, Iowa, Louisi- 
ana, Marylnd, Mississippi, North Carolina, Oregon, South 
Carolina, South Dakota, Tennessee and Virginia. The re- 
sulting consensus, while not numerically extensive, neverthe- 
less presents a high degree of value because of its authorita- 
tive and thoroughly representative character. It undoubtedly 
sets forth the trend of opinion on this subject existing through- 
out the wholesale grocery trade at the present time. 

The replies were unanimous in declaring that the demand 
for a better class of canned foods was decidedly stronger 
now than a decade ago. One of the letters indicated that the 
comparison between such demand now and that of thirty years 
ago was much more noticeable than that of five or ten years 
ago. This correspondent implied that the demand for quality 
canned foods had been pretty steady for the last ten years or 
more. Another correspondent said that his business and his 
territory had never exhibited anything other than a demand 
for quality canned products. All the others reporting, how- 
ever, declared that the greatest rise in the quality dersand 
has been in the last five to ten years, and one stated that this 
condition had come about within the last two years. 


Conditions Thirty Years Ago. 


The canned food which was marketed thirty or forty 

years ago is described by an Iowa correspondent as follows: 
The consumption was very limited, for a few 
cars a year seemed to satisfy the curiosity of the con- 
sumer. The quality today would simply be consid- 

ered “slop” and unfit fir human consumption. I 

speak in general for there was, of course, some fair 

quality pack of canned foods, but the usual run was 
water fruit (mostly water) and tomato soup. 

The correspondents were pretty evenly divided as to the 
eause for the increase in the consumption of quality goods. 
Five attributed it to the fact that higher wages were paid 
during the war period and that people generally at that time 
were able to purchase, and did purchase quality merchan- 
dise and liking it so-well have continued since to be satis- 
fied with nothing very much less meritorious. Four gave it 
as their belief that the increased consumption of canned foods 
had been brought about by the persistent and attractive ad- 
vertising done by a number of leading manufacturers of ¢can- 
ned food products. It is likely that there is a very close 
connection between these two reasons. Undoubtedly adver- 


tising and other educational work done by canners and can- 
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ANTIC ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED  LITHOGRAPHED 


Packers 
Syrup Refiners 
Milk Canners 


ee C)ur large production assures prompt 


Peanuts and Peanut Products 


Fresh Oysters 
Paints 


a Our co-operation increases YOUR sales. 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


2| 
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Fens sign means a product 
guaranteed to the extent of 
refunding the full purchase price 
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AAA 


unless the buyer is fully satisfied 
—after use. 


We Are the Only Manufacturers 
of Complete Equipment for Canning 
and Preserving Plants 


An Extract From A Letter From 
“The Canner” 


“If the Franklin Sugar Refining Company is 
featuring a grade of sugar made especially 
for the use of commercial canners, and if 
it has, in fact, advantages over ordinary 


granulated sugar, we are of the opinion that 
— fact should be made known to the 
trade.” 


We have in our 


“Canners A”’ 
this very thing. There are many important 
scientific reasons why “CANNERS A” is 
the one particular sugar for canners, and 
if you will write us, we will give them to 


OUR PRICES ARE RIGHT 


SPRAGUE CANNING 
MACHINERY CO. 


222 North Wabash Avenue, Chicago you. 


Factory, HOOPESTON, ILL. 3 The Franklin Sugar Refining Company 
Branches 2 PHILADELPHIA, PA. 
704 Lexington Building, Baltimore, Md. “A Franklin Cane Sugar for every use’’ 
15 Wilson Street, Newark, N. Y. 
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GET OUR NEW 1923 CATALOGUE 
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ners’ associations to popularize canned foods brought to the 
‘general body of people the desire for quality products and 
when they had more money, they acted upon the thoughts 
and suggestions contained in the advertising. 

It is interesting to note what some of the wholesale gro- 
cers reporting think of the effect of advertising: 

We attribute the demand for high-grade canned 
foods partly to the fact that canned foods generally 
have been put before the consuming trade in their 
proper light, through proper information regarding 
them and undoubtedly also by the steady and con- 
tinued advertising that is being done by the various 
manufacturers of canned foods which besides benefit- 
ing their individual brands also leaves a favorable im- 
pression for canned foods generally. 

Another says: : 

You can readily see that by advertising in mag- 
azines, journals and the like it is natural to observe 
an increase as these items are kept before the gen- 
eral public at all times. For illustration we cite 
you to the Joseph Campbell Company. We would say 
that the sale of their beans on this market has in- 
creased from fifty to sixty per cent. within the last 
four or five years and the same thing applies to the 
Del Monte line, Sun Maid Raisin line and numerous 
other lines that we could mention but which we do 
not think is necessary. 

Turning From Standard to Quality Goods 

One of the most noteworthy things about the result of the 
canvass is the fact that eight, or nearly half, of the corre- 
spondents stated definitely that they are practically ceasing 
to handle standard or sub-standard grades and are confining 
their canned foods business to the better qualities. This very 
decided drift toward the higher grades is expressed by one of 
the wholesalers as follows: 

A certain low grade of canned foods that we used 
to sell five or ten years ago we can not sell at any 
price now as our trade has been accustomed to use a 
high grade of canned foods in the last few years and 
will not go back to using cheaper grades. 

Another says: 


Five or ten years ago the demand seemed to be 
for standard foods and now it is mostly for choice or 
extras. 

Still another says: 


Ten years ago or more the jobbers were buying 

as much of the lower grades of goods as the better 

. grades. This is entirely reversed as the jobbers have 
found satisfactory results are only obtained by put- 
ting their efforts behind the best grades. The repeat 
business is invariably on the better grades. 
A fourth says: 

It has been my observation that the cheap varie- 
ties are dear in the-final analysis. Take, for instance, 
cheap string beans or corn. When they are placed 
on the table they are not sufficiently appetizing to 
be eaten and more goes into the swill barrel than 
into the stomach. 

A Louisiana wholesaler gives his view as follows: - 

We are getting away almost altogether from 
handling standard or sub-standard qualities. Trade 
that formerly bought only on a basis of price are 
paying attention to quality. It is now possible to sell 
the great majority of our trade at slightly higher 
prices where higher quality prevails. We are featur- 
ing the better grades of merchandise in every depart- 
ment and urge our customers to do likewise. 

The poinion of a Mississippi jobber is as follows: 

We believe that with few exceptions the quality 
idea is of the first importance in building up a busi- 
ness and after the business is built up the quality as a 
consideration of business is not easily taken away 
from you. 

A California correspondent presents the matter’ from 

the following angle: 

In all my experience in the grocery business it has al- 
ways been that we very seldom lose any money in 
high grade foods when you invariably lose money on 

low grade foods. We are finding it easier and easier 
each year to sell better quality of canned foods. In 

fact we have got to the point at the present time 
where we absolutely refuse to buy a piece of goods 
that is not up to the standard required. 
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The last correspondent quoted declares that whenever 
canned foods are found to be below standard they should not 
be allowed to go to the consumer because of the prejudice 
that will inevitably be engendered against all canned foods. 

The point is brought out by one of the correspondents 
that many retailers are making too great a spread between 
the fancy and the ordinary grades. He believes that euch 
grade should bear a just percentage of profit. ° 

Some interesting thoughts on private label goods was 
given by one jobber as follows: 


I think, to a material extent, the average whole- 
sale grocer has not studied ‘‘quality’’ as closely as 
he should, nor has he in his buying held up to his 
ideals, or the mark which he set up when he oriz- 
inally established his private label brands. He has 
allowed goods to go out under his own label which 
did not meet the requirements of the consuming 
trade nad, ot quite an extent, this carelessness on 
the part of the wholesale grocer has been an in- 
jury to the private label. canned foods business and 

has given the canners a just opportunity for 
complaint, and for the claim that the people demand 
foods for which the packer was responsible. 


PUTTING THE JOBBER, RIGHT 


EAD the last two paragraphs of this ietter first. If 
R you do, I will bet a dollar against a plugged nickel 
that you will go back and read the whole of it. 

For many years buyers, brokers and the canner organ- 
izations have been preaching “better quaity.’”’ Isn’t it strange 
in the face of this fact that the trade is manifesting decidedly 
more interest in standard peas than in quality? Is this a 
good thing for the industry? And is it a good thing for the 
distributor of canned foods—in the long run? Is not the sight 
of the present dollar, obscuring a proper vision of the future? 
Is there not a danger of putting the skids under many years 
of constructive work? 

Well, anyway, ever since the trade has commenced to 
think, seriously, about future peas——pack of 1923——-Mr. Buyer 
has been manifoldly more interested in the price of standard 
peas than in the price of quality. And believe me, he has put 
up some fine fight to get something for nothing. He hasn’t 
been trying to buy peas—he has been trying to steal them. 
And some buyers think they have got away with it. Maybe 
they have—some of them. 

What would you say, Mr. Buyer, if I were to go to you 
and ask you to sign a conrtact wherein you were to agree to 
sell merchandise, aggregating from forty to sixty per cent. of 
your annual volume, at 15 per cent. to 20 per cent. under your 
cost? You would say, in effect, at least, ‘‘t’ell with you; you 
are crazy in the head. You talk like a sausage.” That is ex- 
actly what you are asking me to do, when you ask me to in- 
duce our canners to take on your standard orders at 95c. 

Elbert Hubbard said a business transaction to be suc- 
cessful must be mutually profitable. I have been identified 
with the pea packing game in Wisconsin for nearly thirty 
years—most of the time as a canner. I ought tc know some- 
thing about costs and I think I do. Take my word for 
it, the factory cost of peas—any kind of peas—in 1923, will 
be at least $1.10 to $1.15 per dozen. Add to that the over- 
head and you will have an actual cost of somewhere around 
$1.25 to $1.30. 


I never could quite dope out why a canner is expected 
to sell forty to sixty per cent. of his pack below the cost of 
production. Naturally, he has got to play even on his better 
grades, or he will go belly up. Of course, the extra nickel— 
the difference between 95c and $1.00 on the price of standard 
peas, is not going to keep the canner’s hide whole, but it is 
worth a lot more to him than it is to the buyer. 

There isn’t anything to this 95c talk anyway. It is propa- 
ganda pure and simple—very simple—emanating from a lot 
of birds who are trying to get something for nothing. There 
are in Wisconsin 14” canneries, operated by 119 firms. Out 
of this bunch comparatively few—possibly not more than 
a dozen—have sold any straight orders of standard peas at 
95¢e. The rank and file of the canners are sitting tight at a 
dollar to a dollar ten, and getting it. Orders for straight cars 
of standard No. 4 Alaskas and No. 5 sweet peas at a dollar 
and a dollar-five are going begging every day. Why should 
any canner beasinine enough to take on 95c business when 
he can just as well get $1.00? Don’t kid yourselves. There 
is nothing to it. : 


a 
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Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was sold last week. 


We still have some of our choice 
Wisconsin grown Horsfords, Advancers, 
Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if 
interested. 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 


LEONARD SEED COMPANY 


226-230 W. Kinzie St., Chicago, Illinois. 


TOMATO CANNERS_ 


The SUCCESS of your BUSINESS depends 
largely upon the SUCCESS of YOUR FARM- 
ERS in raising a good crop of TOMATOES. 
You can greatly help your Farmers and pro- 
mote the prosperity of your business by in- 


troducing and selling MASTERS RAPID 
PLANT SETTERS to your Growers. This 
is the idea] tool for Transplanting TOMATO, 
CABBAGE, SWEET POTATO and other 
similar PLANTS. Each plant SET, WATER- 
ED, and COVERED in ONE OPERATION. 
Saves allthe hard labor. NO STOOPING- 
NO LAME BACKS. Makes transplanting 
easy pleasant work. Sets 8000 to 15000 
plants perday. Does perfect work even in hottest, driest 
weather. Set the entire crop just when the plants are ready. 
No waiting for showers. Every plant will grow regardless of 
the weather. 
Retail price $6.00 each. Wholesale price to Canners. 
HELP YOUR GROWERS - - - HELP YOURSELF 
Write for full information. 


MASTERS PLANTER CO. 
235 N. State St., 
Chicago. Ill. 
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The Indiana Pulper 


Is a Modern Hercules 


This machine will handle more tcmatoes, pumpkin, 
squash, apples etc., than any machine heretofore offer- 
ed the canning industry. It does all this in a sanitary, 
economic, efficient way. By its use your yield and pro- 
fits will increase, worries and labors will be lessened. 
The capacity is unlimited. 

A team mate to the above is the Indiana Pulper 
Finisher. This machine will pulp and finish 5000 bu. 
of tomatoes in a day. | 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulper 
Indiana Pulper Finisher 
Indiana Chili Sauce Machine 
Indiana Pulp Filler 
Kook-More-Koils 
Washers, Sorting Table 
Cypress Tanks 
Enamel Steel Tanks 
Soldering Flux 
Capping Steels 

Etc., 


130-142 E. Georgia St. 
Indianapolis Ind. 
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There are three classes of canners who have or will take 
standard orders at 95c: Those who don’t know any better; 
those who are not acting in good faith, and those who are 
using a few 95c peas as bait to sell fancies and extras. The 
first class are to be pitied—they are sold up, and out of the 
way. The second class should be condemned as a menace to 
the industry. The third class are at least playing a square 
game, and are making smoe mighty attractive offerings. We 
have a few good canners on our list, who will book from 25 
05 _ cent. standards in an otherwise well assorted order at 

cents. 


What do you think of a buyer who will play another 
fellow’s hunsh. Well, that is exactly what the buyers of 
75 per cent. or more of the 95c peas have been doing. They 
have been buying of the pirate canner, who has a hunch that 
because the quality last year was good that the quality this 


year will be poor and that he can buy standard peas after . 


the pack at 90c., maybe 85c.; therefore, he has sold short to 
the tune of thousands of cases. If his hunch is right, he wins. 
If his hunch is wrong—oh! well, he sold on a pro rata con- 
tract. He makes no delivery, and the buyer loses. The way 
to play that game is to lay off buying futures. If the hunch 
is right, the buyer makes the profit. If the hunch is wrong, 
the buyer don’t lose, because he won’t get any peas anyway. 


A jobber buys future canned peas because he needs them 
in his business; because he expects to make a profit out of 
them. He expects and is entitled to an honest delivery. The 
average buyer is fair-minded and will concede the canner a 
fair profit. All right, let’s get this 95c bunk out of our 
systems. 


We are off now. 
Yours very truly, 
FRANK T. STARE. 


REPORT OF RAW PRODUCTS RESEARCH COMMITTEE 
By C. H. Sears, Chairman 


PPROACHING now the third year of the continuous service of 
the Bureau of Raw Products Research, a complete review of its 
varied activities or a financial statement showing its gain or loss 
to the industry would be impractical and perhaps tiresome to you. 
But it is hoped that the activities of the Bureau for the past year 
may be so presented that some conception may be had of the wide 
—— of its labors and the invaluable service it has rendered the in- 
ustry. 

It has hardly been within the expectations of the friends of this 
work that the Bureau should ever be a practical laboratory, or an in- 
stitution of practical research, such as might serve the canners of the 
country as a court of last resort. The Bureau has rather heen content 
to confine its activities to a general survey of the industry and to 
bring: the »roductton problems of the canner 'o0 the attentiou of Federal 
and State public service research agencies. 

The bureau, under its able director, Dr. C. G. Woodbury, has ex- 
tended its contacts with the United States Department of Agriculture 
and with the State Agricultural Experiment Stations and in a num- 
ber of instances definite research work has been begun on some phase 
of improvement of canners’ crops as a direct result of the work of the 
bureau. 

And in seeking the help of these institutions and asking for their 
co-operation, the canners’ problems are receiving nothing more than 
should be expected and it should be noted that this help and co-opera- 
tion is being cheerfully given. Public funds aggregating millions of 
dollars are devoted to scientific research on agricultural problems 
throughout the United States. This work is of infinite variety. It 
covers the study of soils, fertilizers, control of insects injurious to 
crops, plant diseases, creation of new and improved varieties from all 
parts of the world, and countless other activities, all having for their 
purpose the improvement of American agriculture. 

This work is carried on mainly through the various Bureaus of 
the United States Department of Agriculture and through the State 
Agricultural Experiment Stations. Heretofore, the work of these insti- 
tutions on canning crops has been more or less incidental. Important 
work has sometimes been completed and information secured of value 
to the canning industry, but with no agency for bringing such informa- 
lion to the attention of the canners its value was largely lost. The 
canning industry, on the other hand, has production problems of vital 
importance, but with no organized method of bringing them to the at- 
tention of the State and Federal agencies there has been little likeli- 
hood of the canners’ crop problems being made the subject of serious 
study. 

Through the Raw Products Research Bureau these conditions are 
being changed. The importance of canning crops in the food supply 
of the nation and in the agricultural system of the several States 
is being brought to the attention of those responsible for the policies 
of the colleges and the Government bureaus. The conception of can- 
ning crops as a definite and important phase of the agricultural 
problem of the nation is being established in the minds of agricultural 
scientists and farm leaders. 

Increasing Realization of Importance of Canning Crops—The prob- 
lems of crop improvement, of better production methods, of protection 
of canning crops from disease and insect attack, are continually be- 
ing presented to the colleges and the Government officers. The re- 
sult is that these important problems are receiving a larger measure 
of attention than they formerly received. The agricultural leaders are 
beginning to recognize the production problems of the canner and of 
the grower of canning crops, and_to realize the importance to the 
public and to the farmer of a sound and prosperous canning industry. 
In considering this attitude of the scientific men towards canning 
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crop problems, too much credit cannot be given to the fine tact, the 
splendid diplomacy and wide training and experience of the Director 
of the Bureau of Raw Products Research. 


Meetings with Canners’ Committees—In developing contacts: with 
the State experiment stations the plan has been followed consistenly 
of co-operating as fully as possible with the State canners associa- 
tions. It has _been felt that only by promoting acquaintance between 
the canning industry and the State Agricultural College could the 
canning crop production problems be presented most effectively to the 
institution. Considerable time, therefore, has been devoted to meet- 
ings with canners committees representing the interest of the State 
association in raw products research. At the suggestion of the 
bureau several State associations have organized raw products com- 
mittees, during the year. These committees not only serve to bring 
the college and the canning industry together for conference, but pro- 
vide a means for definitely following up agricultural work which is in 
progress or new work which may be taken up as a result of conference. 

These committees, co-operating with the Raw Products Research 
Bureau of the National Canners’ Association, also render valuable 
service in keeping the canners informed of the progress of work in 
the local experiment station bearing on production of canners’ crops, 
so that the canners may be prepared to utilize promptly the in- 
formation which is developed. Meetings have been held with com- 
mittees of the State canners’ associations interested in raw products 
research and help given in organizing or promoting their work in Cali- 
——. Illinois, Iowa, Maine, Michigan, New York, Ohio and Wis- 
consin. 


Conferences with State and Government Officials on Canning Crops 
Research—Conferences have been held at frequent intervals with offi- 
cials of the various offices and bureaus of the United States Depart? 
ment of Agriculture, and with representatives of the Agricultural Ex- 
periment Stations. The Director of the Bureau personally visited the 
following institutions in this work, several of them, at the request 
of the local canners’ committees, two or three times. 


University of California, California State Department of Agricul- 
ture, Connecticut Agricultural Experiment Station, Purdue University, 
Indiana; University of Illinois, Iowa Agricultural College, University 
of Maine, University of Maryland, Michigan Agricultural College, Cor- 
nell University (Ithaca), New York State Agricultural Experimental 
Station (Geneva), Ohio State University College of Agriculture (Co- 
lumbus), Ohio Agricultural Experiment Station (Wooster) and Uni- 
versity of Wisconsin. 


Field Investigations—Personal study in the field obtaininy first 
hand informaiton on a wide variety of raw products problems has 
been a major activity during the year. The time spent in such field 
study is most valuable in making possible an accurate presentation to 
the scientific and public service institutions of the needs of research 
to improve production of canners’ raw products. 

A statement of the principle underlying the raw products ser- 
vice may be formulated as follows: 

_ “To seek the improvement of canners’ raw products in each re- 
gion and for each crop; so that wherever the canning industry is 
established and whatever the crop which may be grown the bureau has 
the information necessary to insure production of that crop in greatest 
perfection possible within the limitations of the special environment 
furnished by the region.” 


The production of peaches for canning may be mentioned as an- 
other illustration. A preliminary study of the situation in California 
showed that the canners were generally agreed on the need of im- 
provement of the varieties now in use. Certain of the older varieties 
were said to be “running out.’’ It was felt by some canners that 
there was distinct need for development of more and better mid- 
season varieties to fill in between Tuscan and Phillips. Considering 
the importance of the peach crop to the California canning indus- 
try and to the agriculture of the State, it would seem that the various 
State and Federal agencies established in California should be actively 
engaged! in the improvement of California’s canning varieties of 
peaches. Representations were made along these lines in co-operation 
with the canners to the Agricultural Experiment Station at Berkeley, 
to the State Department of Agriculture at Sacramento, and to the 
proper officials of the United States Department of Agriculure. The 
attention of canners was called to certain new varieties which the offi- 
cials in charge of the Foreign Seed and Plant Intfoduction Station 
at Chicago have under observation. Methods were suggested by 
which these new varieties that seemed to show promise of value could 
be tried cut for canning purposes and observed more generally by 
canners, so that a decision could be reached as early as possible as to 
their value to the industry. 

A successful effort has been made by the Bureau during the year 
to stimulate the work of both State and Federal agencies on de- 
veloping remedies for peach scab, a fungous disease new to California, 
which is causing damage in some of the Southern sections. Consider- 
able effort has been devoted to presenting the canners’ point of view 
on deciduous fruit pruning to the Agricultural College and State De- 
partment of Agriculture. In these and other ways effort has been 
made to render service to the canning industry in California on im- 
provement of peaches and other deciduous fruits. 


During the year interest was expressed by canners in the East 
in the possibility of developing varieties of peaches adapted to East- 
ern conditions which would be of greater value to the canning indus- 
try than those commonly available at present Representations were 
therefore made to the Experiment Stations in Michigan, New York and 
New Jersey to see whether special attention might not be given by 
these institutions to finding or developing by breeding, varieties of 
peaches adapted to the needs of the canning industry in the East. 

The behavior of a variety in one section is not a safe criterion by 
which to judge the possible behavior under different conditions. Peach 
canning in California started with the older varieties of the East. In 
the development of the industry on the coast these older varieties 
have been superseded by better ones developed locally and the Eastern 
varieties have been discarded. If the experiment stations in the East 
develop varieties more suitable for the needs of the canning industry 
of the Eastern States it is altogether possible that they will have to 
begin at the beginning and through breeding and through selection 
of seedlings produce new peach varieties which will thrive under East- 
%n conditions of soil and climate, and which will have the qualities 
necessary for a desirable canned product. 
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THE 


“We excel Our Labels 
1 ns _ are the Thshest Standard 
erit for Commyereial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, N-Y. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U. S. A. 
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VALUE OF MARYLAND FARM PRODUCTS IN 1922 
GAINED OVER 1921 


Increase of Nearly $15,000,000 in Farm Value of Crops, Ani- 
mals Raised and Animal Products. 


mal products produced in Maryland during 1922 was 

$104,700,000, according to a statement given out to- 
day by John §S. Dennee, crop statistician at Baltimore for the 
United States Department of Agriculture, co-operating with the 
Extension Service of the University of Maryland. This amount 
represents a gain of $14,900,000 over the value of all farm 
products produced during 1921, but is short of 1919—the 
bumper year—by $81,000,000 and of 1920 by $42,000,000. 

Of the 1922 gross value the total for crops is placed 
at $68,100,000, and the total for animals raised and for animal 
products is placed at $36,600,000. It should be borne in mind 
that the total value of animals raised and animal products 
duplicates crop values to a degree not ascertainable. Com- 
pared with 1921 values, crops gained by $15,800,000 while 
animals raised and animal products lost $900,000. 

Crop value as a fraction of the aggregate value of all farm 
products fell from 69 per cent. in 1919 to 59 per cent. in 
1921, but recovered to 65 per cent. in 1922 on account of the 
gain of crop value in 1922 over 1921, and the nearly station- 
ary value of animal products. 


' The course of crop value has fluctuated exceedingly dur- 
ing the last ten years, according to the crop statistician. The 
peak year of high crop prices was 1919, when the value was 
193 per cent. greater than in 1913. After 1919 a precipitate 
decline followed. The crop value of 1921 marks the lowest 
point of deflation, as an upward movement in 1922 carried 
such value to 55 per cent. above 1913. 5 

Animal products had a course of yearly values that lagged 
behind crop values and fluctuated less. The peak was reached 
in 1919, but it was 113 per cent. above 1913, while crop value 
touched 193 per cent. above. 


T HE farm value of all crops and animals raised and ani- 
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UNITED STATES CIVIL SERVICE EXAMINATION 


The United States Civil Service Commission announces 
the following open competitive examination: 


Assiciate Bacteriologist (Food Production). 
Applications will be received until April 3. The examina- 


tion is to fill a vacancy in the Bureau of Animal Industry, De- 
partment of Agriculture, Washington, D. C. 

The entrance salary will be between $2,240 and $3,000 a 
year, depending upon the qualifications of the appointee and 
the duty to which assigned. 

The duties of the appointee will be to carry on bacteri- 
ological investigations on condensed and evaporated milk un- 
der limited supervision. 

Competitors will not be required to report for examina- 
tion at any place, but will be rated upon their education, 
training and experience, weighted at 70 per cent., and pub- 
lications and thesis to be filed with the application, weighted 
at 30 per cent. Certain specified education and experience 
are required. 

Full information and application blanks may be obtained 
from the United States Civil Service Commission, Washing- 
ton, D. C., or the secretary of the board of United States 
Civil Service Examiners at the postoffice or custom house in 
any city. 


Th’ stingiest feller we’ve heard of yet is Lon Moon. He had 
a toy balloon vulcanized yisterday.—Abe Martin. 


“Did your vacation do you good?” 
“You said it; I came home broke.’—Portland Express. 


JUST SO 
“Marriage is not practiced in China.” 
“How terrible!” 
“Yes, the first one is permanent.”—Northwestern Purple 
Parrot. 


House. 


Line. 


Fresh. 


are priced right. 


INVINCIBLE CORN HUSKERS 


Point the way to speeding up the whole Corn Canning 


Eight Invincible Huskers are sufficient for one Corn 
The Cutters, Fillers and Cappers are kept on 
the move to keep pace with Invincible Huskers. 


They see to it that the Corn is gotten into the Can— 


Invincible (All Steel Roll) Huskers are right and they 


Drop us a line for full particulars. 


INVINCIBLE GRAIN CLEANER CO. 
Silver Creek, N. Y. 
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THE CANNING TRADE. 


CANNERS! 


SOUTHERN SERVICE 


CANS 
AND 


CLOSING MACHINES 


Will Contribute To Your Success in 1923 


Southern Can Company 


Baltimore, Maryland 


New York Office - - 17 Battery Place 
Manufacturer of newly developed SOCOCAN. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 
MACHINE CO. 


Inc. 


1404-1410 
THAMES STREET 


Breeders & Growers 
326 W. Madison St. 
Chicago, Ill. 


BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 
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THE NATIONAL KRAUT PACKERS ASSOCIATION TO MEET 
MARCH 8th, 1923 


Clyde, Ohio, Feb. 22, 1923. 
To Kraut Packers: 

The President, W. W. Wilder, has called a meeting of this 
Association Thursday, March 8th, at 10 A. M., at the Wisconsin 
Hotel, Milwaukee, Wis. 

The purpose of the meeting is to have a report of the 
committee on the proposed chemical and research work by 
the Industrial Chemical Institute of Milwaukee. 

Also lectures will be given by Prof. L. R. Jones and Dr. J. 
C. Walker of the University of Madison, Wis., on cabbage dis- 
eases; prevention of these diseases, and will further explain 
the work they are doing on propagation of new strains of dis- 
ease resistant kraut cabbage seed for this association. Martin 
Meeter will also report the work of fhe Seed Commitee. ; 

Owing to the fact that this experimental work- and this 
cabbage seed is being developed by the College of Agriculture 
in Wisconsin, their addresses will especially appeal to all 
Wisconsin packers. They should come to hear them. 

There will be a report on the advertising campaign by 
the secretary and treasurer’. 

There will be other topics discussed which will be of 
great interest to the industry. 

Do not forget the date and place. 

Yours very truly, 
THE NATIONAL KRAUT PACKERS ASSN., 
Roy Irons, Secretary-Treasurer. 


HEADED FOR THE DEEP SEA OF OBLIVION 


Overhead: No word in all business nomenclature trips more 
readily from the tongue than “overhead.” But there isn’t a term 
in all business nomenclature the meaning of which is so little 
understood as that very word—“overhead.” It is because so 
many persons are accustomed to think in a loose manner that 
they express their loosely conceived ideas in language that is 
also loose. The inability of many business men to clearly under- 
stand just what is meant by overhead is the explanation of the 
losses which they often suffer, and of the quick exit they often 
make from businesses in which they might have long remained 
had they sought the meaning, the real, the scientific meaning 
of “overhead.” It isn’t with any desire to make a pun in a seri- 
ous matter that we say that “overhead” is in very fact over-the- 
head of many men engaged in business. Overhead is present in 
the conduct of all businesses; always it is present, and always 
it must be included in the cost of doing business. Not to include 
it in the cost of doing business is not to know what it costs to 
do business. And the business man who does not know what it 
costs to do business is headed for the deep sea of oblivion. 


Prominent in High Places 


The excellence and sturdiness of char- 
acter that insure prominence in high 
places are found in Caldwell Cypress 
Tanks. 


Selected cypress from our own_ trees 
and sawmills, carefully dressed and fitted 
by our own workmen skilled in thirty 
years of building’’The Tank with a Repu- 
tation’ is a combination that affords 
the utmost of water-tightness and weather 
resistance, 


Send for Catalog 
. E. Caldwell Co 


Incorporated 
2310 Brooks St., Louisville, Ky. 


THE PERFECT DRY PASTE 


JELLITAC 


Made from wheat 
Send for sample 


Arthur S. Hoyt Co., 
90 West Broadway New York City 


pote IT Wir, 


JELLITAC 


stick? 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


_ WANTED—In Wisconsin two experienced warehouse men for 
nine or ten months, starting April lst, Kurnish references and salary 


expected in first letter. Only capable jie men need apply, 
Address Box B-1032 % The Canning Trade. 


WANTED—Superintendent for canning plant in Middle 
West, experienced in packing Fancy Crosby and Golden Ban- 
tam Corn, also Peas and Kraut. Only experienced men with 
good record behind them need apply. Give record, reference 
and salary wanted in reply. Also state if married or single. 
Applications will be treated confidential. Address Box B-1033 
care The Canning Trade. 


WANTED—Superintendent Processor to take charge of 
large Canning Plant in South Carolina, packing tomatoes, string 
beans, okra and beets; 50,000 case capacity. Good salary and 
two-year contract to satisfactory man. Nice 8-room house near 
plant included. Answer quick, with references. Address Box 
B-1036, care of The Cannirg Trade. 


WANTED—Superintendent for large corn packing plant sit- 
uated in the Middle West. Must have best possible experience 
in packing high-grade fancy corn, Position is permanent. Reply 
stating experience, all references and permanent salary required. 
Address Box B-1039, care of The Canning Trade. 


WANTED—An Experienced and Successful Canned Foods 
Salesman. A knowledge of factory operation desirable. Give 
full information, with salary expected. Application held in strict 
confidence. Address Box B-1042, care of The Canning Trade. 


WANTED—A young man experienced in the canning of 
vegetables and with mechanical engineering training, for the 
position of Assistant General Superintendent wrth a large con- 
cern operating a number of canneries. One who has some: 
knowledge of the manufacture of tomato products is preferred. 
Address Box B-1030, care The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 
ties, condiments, etc. Best of references. Address Box B-1022 
care The Canning Trade. 


WANTED—Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


WANTED—Position as Superintendent Processor on any 
and all lines of canned fruits and vegetables in tin; bar none. 
Can furnish best of references from past employers. Write me 


for proposition and lines you pack. Address Box B-1027, care of 
The Canning Trade, 


WANTED—Experienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED—-Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in some 
large cannery. Knows new machines for jam manufacturing. 
Speaks and writes English well. Could accept the situation 


end of December, 1922. Apply Box B-1015 care The Canning 
Trade. 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 


furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-10387, care of The Canning Trade. 
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DOWLING H. D. DREYER & CO., Inc. 
MANUFACTURERS 
PATENT ATTORNEY ; 
TRADEMARKS cEYBUILDINe BOXES and BOX SHOOKS 
BALTIMORE. MD. FOR THE CANNERS 
SECOND NATIONAL BANK BUILDING, WASHINGTON, D. Cc. ALICEANNA and SPRING STS., BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


THE MORRAL 


CORN HUSKER 


Either 
SINGLE or DOUBLE 
THE MORRAL 


CORN CUTTER 


Eithe 
SINGLE or DOUBLE 

CUT 
PATENTED MORRAL BROS. 


M orral, Ohi o PATENTED 


WE ARE EXTENSIVE GROWERS OF 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced un- 


der the supervision of experts in plant breeding and 
selection, and for Earliness, Hardiness, Productive- 
ness and Freedom from Disease is unsurpassed. 


A trial order will convince. 


C A N N E RS’ ‘ E E D S Write for prices. 
PEAS, BEANS, CORN, BEETS Jerome B. Rice Seed Co. 
SPINACH TOMATOS CAMBRIDGE, NEW YORK 


CABBAGE, PICKLING CUCUMBERS 
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ESTABLISHED 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE > Manager and Editor 


107 S. Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 


Tun CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each 


ADVERTISING RatTes—According to space and location. 

Make all Drafts or Money Orders payable to THE CANNING 
TRADE Co. 

Address all communications to THE OaNNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, MARCH 5, 1923 


EDITORIAL 


HE Week We Celebrate—Canned foods have truly found 

| themseves, even if in truth it must be stated that they 
have done so rather ni spite of the canners that from 
anything most of them may have done. The whole country thsi 
week is eagerly drinking in the story of canned foods, and 
believing it as it never believed before. It has, in truth, come 
to marvel at the wonder of canned foods—for they are a 
wonder and a marvel, thought not a mystery. And they find 
that they are not a miracle, but just the contrary, the simplest, 
most natural thing imaginable, when understood. And the 
world is coming to undertsand canned foods and understand- 
ing them, not only is using them, but perfectly willing to 
concede them to be the greatest benefaction ever bestowed 
upon mankind for his temporal enjoyment. Their discovery 
or invention, or at least their development upon a commercial 
scale, is proving of more universal benefit than any discovery 
at the hand of man, because every man, woman and child 
directly benefits, for the one great reason that the hermetical 
sealing of foods has added to the storehouse of human foods 
in an immeasurable way, ever for those who still, blindly, 
protest that they never eat canned foods. For them canned 
foods has relieved the heavy drain upon the root crops, upon 
corn-meal and such foods as the world was forced to depend 
upon before canned foods became a factor. Aside from a 
dietetic point of view, and puting by the wonderful variety 
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canned foods introduced into the daily menu for every popu- 
lation, canned foods have been a God-send to the poor in 
keeping within their reach the common foods of the world— 
the dried beans, the corn meal and the root crops, by supply- 
ing a long list of succulent foods to those who wished to 
use them. These scoffers at canned foods might at least give 
credit for the benefit they have been in keeping down prices 
on the foods, which they seem to think, are the only ones fit 
to eat. 

When we hear these superstitious ranters against canned 
foods we some times wish that canned foods could be operated 
so as not to relieve the demand upon what foods would be left, 
when canned foods were eliminated. What would they have 
to pay for potatoes, dried beans and other such foods, if there 
were no canned foods to help out? If the canners did not, 
by the simplest and purest manner imaginable, preserve in 
the seasons of plenty the fullness of the crops for the days of 
abstinence, how could the world subsist? It is a terrifying 
thought, and per contra it should be a gloriously happy realiza- 
tion that there is canning—for every human being alive. 

When strikes were prevalent and men demanding unrea- 
sonable things, someone asked: ‘‘What if the farmers (gy 
which he meant the growers) should strike?’’ And the world 
shuddered. But what if the canners struck? Like a thrifty 
mother, the canners take not only the products of the fields, 
but of the orchards, of the wild woods, of the streams and of 
the waters of the deep, and carefully put away a sufficient 
supply for the children of men. What if these ‘‘mothers” 
should strike? 

That is the story that is being told to all the world this 
week, and further that the method by which the canners put up 
these goods—in their very freshest state, is the simplest, 
most reasonable one there could be—simply enclose the food 
in an airtight package, then kill the life germs by boiling in 
water or steam—sterilizing—and it must remain so long as 
the air is excluded and with it the germs that cause decay. 
The only technique about this is the length of time necessary 
to insure sterilization, but once that is done, once it is steril- 
ized in the tightly sealed can and so kept from the air and 
surrounding germs, it must remain inert, suspended, as it 
were. That is all canning is. Canning simply suspefids decay 
and because the foods are taken in their prime, they remain 
in their prime until air is once more let in upon them, when 


the can is opened, then they will again resume their march 


back to the dust whence they came and where all things mortal 
must return. There is the science, the technique and the 
mystery of canning. There is no mystery about it; it is as 
simple as nature. 

The world at large is only beginning to understand this, 
but is finding the lesson most interesting. 

Drop in on your local retailer, and tell him that story 
and you will be utterly astonished at the way he shows in- 
terest; how he wants to know more, presses you for further 
information. They are eager for enlightenment, and they ex- 
pect you to know your business and to tell them. They are 
busy with a multitude of matters and have not time to hunt 
up the facts whcih you should make it your business for them 
to know. 


Pharoh Tutakamen A Canner—Our daily papers have 
been filled with the wonderful (?) discoveries made by ex- 
plorers in Egypt, when they burrowed under the earth and 
opened up the tomb of an old king of 3500 years ago. It is 
known that the contents of these tombs has been found in 
wonderful preservation, but not wonderful when you remem- 
ber that these tombs were hermetically sealed. It is said that 
jars of perfume when brought out into the air gave off their 
delicate odors. They knew the art of canning without know- 
ing how best to employ it. 

When Old Vesuvius vomited forth its molten lava and 
covered the City of Pompeii, two centuries before the com- 
ing of Christ, there were stone dwellings completely sealed up 
by this molten lava, and when they were opened two thou- 
sand years later, by explorers, there was found in them jars 
of preserved fruits and bread in the ovens, just as they were 
on the day the catastrophe happened. They had no choice but 
to await the day when they should-be again brought into the 
air before resuming their march back to mother earth. They 
had not only been sealed hermetically but had been sterilized 
by the intense heat. These are matters of history and yet the 
world marvels at them, while the canners are doing this every 
year with upward of five billions of cans of foods. 

Be proud that you live in the day when God has granted 
to man the blessing of this knowledge of preservation, and 
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that you are the means of extending its blessings to your 
fellow man—and don’t be ashamed to tell the world about 
the business in which you are engaged. 


The 1923 Almanac—Unavoidably delayed by the withhold- 
ing of the annual tmoato statistics, which could not be com- 
pleted and issued until February 21st (night), the 1923 Al- 
manac has been completed and is in your hands, and we hope 
meets with your approval. This Almanac is very much like 
a dictionary or a phone directory—not of any apparent use 
whatever until you need it—and then, indispensible. The 
thinking man or the man who weighs things on their relative 
merits, recognizes in this compilation of the industry’s statistics 
and data a most welcome visitor—a little volume not to be 
lost sight of; but the age is not generally given to such serious 
considerations. It prefers the tinsel and the gaudy to the 
real; brushes by the expounder of such serious matters in favor 
of the spacious—even though palpably untrue—claims of the 
fly-by-nights, and renders its homage to such. “Truth is so 
droll” in these days. As, for instance, the canner who strives 
to his utmost to pack all his goods in the very best way pos- 
sible, only to find, when he offers them on the market, that 
the attention of the buyers turns only to the shoddy packed 
goods under the gaudy label! It is discouraging, but it should 
not demoralize him: for he has the consciousness of a duty 
‘well done—a priceless treasure,—and some staunch friends 
who, while not the unthinking mob, are even more to be de- 
sired—men who appreciate real worth. It has ever been so, 
and must continue to be so, whether’ with publications such as 
this with quality packs or anything else in this mundane 
sphere. 


Be careful of your copy of the Almanac. Put it way 
carefully, for it wilJ serve you most faithfully, and readily, 
when you most need to be served. Be careful because ad- 
ditional copies will cost you $1 each. Every subscriber has 


been carefully checked and mailed his copy of the Almanac, and 
if for any reason it has not been delivered it will be returned 
to us and we will note the trouble, correct it and remail it. 
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“CANNED FOODS, THE MOST WHOLESOME OF FOODS” 
F this simple legend, “Canned foods, the most wrolesome 
I of foods,” were to appear on each and every canned foods 
label a very extraordinary effect would almost imme- 
diately appear’. 


Even if canned foods were not the most wholesome of 
foods, the people would yet believe that they were if they 
were told that they were, because the people do not always 
stop to test the accuracy of the things which are repeated to 
them—more often than not they believe the things which 
are told them, unquestioningly. And so they would believe 
that ‘“‘canned foods are the most wholesome of foods” even 
if it were true that they were not. 


Long ago the people were told that canned foods were 
unwholesome—and they believed it; that canned foods were 
deleterious to health—and they believed it. Many persons 
have been told canned foods were a fruitful source of pto- 
maines and they believed what they had been told. They have 
believed with a simple, unquestioning faith all the exil things 
uttered of canned foods, never asking the reason why. 


We have it upon the authority of an eminent American 
scientist that canned foods aré not unwholesome, that they 
are not deleterious to health; that they are not a fruitful 


source of ptomaines—that they are the most wholesome of 
foods. 


The effect following the use of that simple legend ‘‘canned 
foods are the most wholesome of foods’’ would be magical. 
Only a small per cent. of the people would ask for proof of 
its accuracy. Most of the people believe what they are told— 
and most of the people would believe that ‘‘canned foods are 
the most wholesome of foods” if they were told that they 
were. \ 

Approximately 170,000,000 cases of canned foods are 
produced annually in the United States. These 170,000,000 
cases are capable of carrying approximately 5,000,000,000 
messages to the people, each message carrying the assurance 
that ‘‘canned foods are the most wholesome of foods.” 


Fox 


Speed 75 to 100 cans per minute 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


E. P. BURBANK 
15 Hopkins Place 


Baltimore, Md., Sydney, 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


GEO. DOWSING 
Pratton Bldg., 
Australia 


NON-SPILL 
CLOSING MACHINES 


Tight Seams, — a solution of the ware- 
house and refund loss due to slack seams. 


This is what big users of Troyer-Fox Non- 
Spill Closing Machines have to say. ‘“This 
has been our best year, and so far there 
has been no complaint from seam leaks.”’ 


‘‘We have nearly finished shipping our 
pack of 54,000 cases of corn, and so 
far leaks from bad seams have been prac- 
tically nothing.’’ 


“This is the first machine we have had 
that would make uniform tight seams 
day in and day out.’’ 


‘They were 100% perfect, tight seams 
all the time, with no adjustment of the 
seaming rolls the entire season.”’ 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


H. S. GRAY CO., 


JAMES LEAVITT 
Honolulu, I. T, Ogden, Utah 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—One Cyclone Pulp Machine. One 
15 H. P. Steam Engine. Two Cypress Tanks, 4x4x6x6. 
C. F. Harward, Halls, Tenn. 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn and Tomatoes can be purchased at this 
time at extremely low prices. Advise your requirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


FOR SALE— New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE— 
6 40x60 Closed Retorts with crates and thermometers, com- 

plete. 

Queen Anne Corn Cooker. 

Ayars Corn Cooker, 4 pocket. 

American cut-off saw and bench roller bearing. 

Inserted two Segment resaw. 

50-ft. Smoke Stack. 

60 H. P. Swinging Erie City Boiler, all new tubes. 

5 H. P. Gasoline Engine. 

Power Presses, cutting tops and bottoms. 

Air Pumps. 

Storage Tanks. 

Peerless Steam Crane. 

Wooden Cypress Tanks, 3 in bottom, 1% stay. 
Address Chas. Jarrell, Hillsboro, Md. 


FOR SALE—To close out an estate, we offer for sale at 
bargain prices the following: 

1 Check protector. 

1 Burrough Bookkeeping Machine. 

Corn and Tomato Labels. 

sana 3 Factory on the M. D. & V. Railroad at Hllendale, 

el. 

Canning Factory at Drawbridge, Dorchester Co., Md. 

These factories are well located and fairly well equipped with 
necessary machinery. Smith-Webster Committee, Belair, Md. 


FOR SALE—1 600-can No. 1 Can Anderson & Barngrover 
Cooker, variable discharge. 1 124 Station Link, Belt Peeling 
Table. 1 Ayars Rotary Filler (single), No. 3 cans. 1 Hansen 
Pea and Bean Filler, No. 3 cans. 1 Zastrow 25 ft. 3-8 ft. Car 
Steam Box. 1 Baker 10 ft. Horizontal Retort. 1 Premier Lye 
Scalder and Washer, for peeling peaches. 2 40x60 Closed Retorts 
(excellent condition). 30 3-tier (Double Bails) Process Crates 
(excellent condition). 1 Sinclair-Scott Pod Pea Huller. Address 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE—Box Nailing Machines. 1 5-Track Doig No. 2 
Nailing Machine, spreads nails 18”. 2 6-Track Doig No. 2 Nail- 
ing Machines, spreads nails 18”. 1 6-Track Morgan No. 6 Nailing 
Machine, spreads nails 18”. 1 7-Track Doig No. 2 Nailing Ma- 
chine, spreads nails 18”. 2 8-Track Morgan No. 8 Nailing Ma- 
chines, spreads nails 23”. 2 8-Track Morgan No. 8 Nailing Ma- 
chines, with side arm attachments. 1 9-Track Doig Nailing Ma- 
chine. 1 12-Track Doig No. 4 Nailing Machine, spreads nails 28”. 
Also Box, Veneer and Woodworking Machinery of all kinds. Send 
us your inquiries. What have you for sale? Charles N. Braun 
Machinery Co., Ft. Wayne, Ind. 


FOR SALE—Three Sprague Lowe Tomato Pulpers. 
Two Livingston Tomato Washers. Address Box A-1038, 
care of The Canning Trade. 


FOR SALE—34 Portland Cast Iron Retorts, 38x 
38x38; $30.00 each f. o. b. Hoopeston, Ill. Address 
Hoopeston Canning Co., Hoopeston, Ill. 


FOR SALE—2 Monitor No. 6 Pea Graders,2 Reeves Variable 
Speeders, 1 Monitor Pea Washer, 2 Sprague-Glass Pea Washers, 
1 Boomer & Boshert Power Cider Press, 1 Invincible String Bean 
Cutter, 1 Sprague-Lowe Hand Pack Filler. All above machines 
in good working condition and are offered at bargain prices. 
Apply, H. C. Hemingway & Co., Syracuse, N. Y. 


FOR SALE—One 12 H. P. Upright Steam Engine; 
good order; cheap. New sprocket chains, sprocket 
wheels, shafting, pulleys, etc. Boiler compound, 
graphite; also graphite grease. Codd Tank and Spe- 
cialty Co., 115 South St., Baltimore, Md. 


FOR SALE—Ayars Rotary Tomato Filler for San- 
itary Cans, fitted for No. 3 cans; practically new. 

Ayars King Filler for No. 3 and No. 2 Sanitary 
Cans, tomatoes; fine condition. 

Hammond Labeling Machine for No. 3 Cans; good 
as new. 

Address John W. Bay & Co., Perryman, Md. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE— 

1 Colbert Rotary Tomato Filler for No. 2 ana 3 Open 
Top Cans. 

1 Fifty-five H. P. Alberger Buffalo Tandem Gas Engine. 

1 Smith Automatic Suction Gas Producer for above en- 
gine. 

1 Four-Shoe Invincible String Bean Grader, making five 
grades. 

7 Peerless Corn Huskers. 

3 Morrall Green Corn Cutters. 

1 Ulery-Merrell-Soule Corn Silker. 

1 Brass Pulp or Catsup Pump, 2-inch connectfon. 

1 Twentieth Century Liquid Filling Machine. 

3 Sets 2-inch, 1 set 2%-inch, Copper Coils for wae 
Tanks. 

4 Cypress Pulp Reducing Tanks 6 ft. 4 in. diameter, 72 


inch staves. 
Price on application. 
Bldg., Cleveland, Ohio. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


The Fuller Canneries Co., Kirby 


FOR SALE—A large size Ayars Pea Filler; in 
first-class condition. W. E. Robinson & Co., Bel Air, 
Maryland. 


FOR SALE—Two (2) 14 tube Haller Rotary Cat- 
sup Fillers, in good condition; $500.00 each to quick 
buyer. Box A-1044, care The Canning Trade. 
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FOR SALE—Two 14-Tube Haller Catsup Fillers, 
in A No. 1 condition, $500.00 each, to quick buyer. This 
is a bargain. The machines are now operating and in 
excellent condition. Address Box A-1044, care of The 
Canning Trade. 


FOR SALE--30 Cypress Wood Tanks, 5 feet diam- 
eter, 514 feet deep; suitable for storage or tomato pulp 
cooking. 600 gallons capacity. Can be equipped with 
copper coils. Write Campbell Soup Co., Camden, N. J. 


FOR SALE—1 Buzz, all steel, live steam, continu- 
ous sterilizer, 62 feet long and 314 feet wide; 2 Sprague- 
Lowe Pulping Machine, in excellent condition; 2 Cut 
Corn Elevators, 16 feet long. Address Kemp Bros.’ 
Packing Co., Frankfort, Ind. 


FOR SALE—Two large size Rotary Warm Water 
Wheeler Apple Soakers. One 17”x27” two-color Hooper 
Printing Press. One standard 2000 lbs. capacity 34”x 
43” Platform Scales. All the above in good condition. 
C. H. Musselman Co., Biglerville, Pa. 


FOR SALE—5, brace baskets for tomatoes or 
peaches. These baskets were purchased before the ad- 
vance and can make you low price delivered to your 
station upon application. W. E. Robinson & Co., Bel- 
air, Md 


For Sale—Factories 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 


FOR SALE—Canning Factory at Delmar, Del., 
equipped for No. 10 Tomatoes. First-class condition; 
built new in 1917. Capacity 2,500 cases ten hours. 
Large acreage can be secured on contract. Terms of 
sale on application. Address Charles M. Scott Packing 
Co., Dover, Del. 


Seed For Sale 


FOR SALE— 


200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


FOR SALE—Michigan-grown Sweet Corn Seed, high germi- 
nation, true type and vigorous. 100 bu. Shakers Early Sweet 
Corn Seed, Crosby Type. 100 bu. Crosby Early Sweet Corn Seed. 
Grown from individually tested ears, thereby eliminating danger 
of root rot, wilt or other corn diseases, Crosby grown from orig- 
inal Minnesota Experiment Station parent stock; type, vigor and 
auality fully maintained and probably improved, Quotations and 
samples on request. W. R. Roach & Co., 501-508 Murray Bldg., 
Grand Rapids, Mich. 
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WE HAVE THE FOLLOWING SURPLUS SEED TO 
OFFER: 460 Bushels Surprise Seed Peas, 90 Bushels Perfection 
Seed Peas, 180 Bushels Advancer Seed Peas, 150 Bushels Hors- 
fords Seed Peas, 340 Bushels Allans Canner Seed Peas. Aill 


above show high germination. Apply to H. C. Hemingway & Co., 
Syracuse, N, Y. 


FOR SALE—500 bushels of Alaska Seed Peas. 
Address G. L. Webster Cang. Co., Inc., Cheriton, Va. 


FOR SALE—200 pounds of Greater Baltimore To- 
mato Seed; saved from splendid patch, 1922; the fruit 
is smooth, round and ripens up to stem; averaged 9 
tons on large acreage last year; tomatoes will give 
from 4 to 7 cans more per bushel. Price, $4.00 per lb. 
Address Mrs. Evelyn Harris, Howell’s Point Farm Can- 
nery, Betterton, Md. 


FOR SALE—300 pounds Rice’s Detroit Dark Red 
Beet Seed. Oswego Preserving Co., Oswego, N. Y. 


FOR SALE—200 bushels Alaska Seed Peas, field 
rogued, hand picked; first-class seed peas. Special 
price. Charles Jarrell, Hillsboro, Md. 


FOR SALE—150 bu. Michigan grown Alaska Seed 
Peas, by Continental Packing Corporation, Long 
Branch, Fla. 


FOR SALE—Twenty-five bushels Shoe-Peg Corn 
Seed, high germination test, Maryland grown. H. P. 
Strasbaugh, Aberdeen, Md. 


We offer a limited amount of Indiana-Baltimore Tomato Seed, 
$3.00 per lb , cash with order, or on delivery, This seed was grown 
and selected under the direct Supervision of Purdue Univertity, 
Orders filled in order received until Supply is exhausted. 

Indiana Canners Association, K. N. Rider, Sec., Matthews, Ind. 


FOR SALE—About 100 bushels Jerome B. Rice 
Seed Company Alaska Peas, sealed and selected stock. 
Germination test of two samples of this lot showed 98 
and 99 last December. 

C. 8. Stevens & Sons, Cedarville, N. J. 


Machinery— Wanted 


WANTED—Two (2) Tomato Fillers for No. 214 
cans. One Tomato Scalder, complete with inspection 
table. Apply Hyslop & Sons, Greenville, Ont., Canada. 


WANTED—One Bucklin Cyclone Pulp Machine. 
Must be in first class condition. T. K. Robinson Co., 
Vicksburg, Miss. P. O. Box 346. 


WANTED—2 Monitor Pea Graders. 3 40x60 or 40x72 Closed 
Retorts. 1 Ayars Double Rotary Tomato Filler, for No. 1 cans. 
1 Continuous Cooker, for No. 2 and 3 cans. 1 String Bean Cutter. 
Address Box No. A-1035, care of The Canning Trade. 


WANTED—Two Cuykendall Gun Cooker Mixers. 
Must be in good condition. Address Box A-1034, care 
of The Canning Trade. 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 

Box A-1025, care of The Canning Trade. 


WANTED— 
1 Haller Rotary Filler. 

Peerless Huskers. 

No. 5 Sprague Corn Cutters. 

Address Box A-1040, care The Canning Trade. 
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WANTED—One Second-hand 10-valve Syrup Ma- 
chine for No. 1 Cans. State price and condition. 
W. H. Neal & Son Co., Hurlock, Md. 


WANTED—One (1) Collosus Pea Grader. Must 
be in first-class condition. Address the Mount Airy 
Canning Company, Preston, Md. 


WANTED—Narrow graid Evergreen Corn Seed. 
Winorr Canning Company, 
Circleville, Ohio 


WANTED TO BUY OR LEASE—Country House 
with conditions suitable for packing strawberries, 
stringless beans and tomatoes. Address Box A-1046, 
care of The Canning Trade. 


WANTED—By a Western New York packer an experi- 
enced man on corn.' We do not want a cheap man nor one 
who has produced cheap corn. Address B-1043 care The 
Canning Trade. 


CAN PLANT SPUERINTENDENT—A man capable of in- 
creasing production and showing results from up-to-date 
equipment with efficient and capable help; one who knows 
the tin can business from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear’ room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
The R. W. Hollingshead Co.. Camden, N. J. 


WANTED POSITION—I can save you money as closing 
machine and general repair man. By properly installing, giv- 
ing proper care and repair to canning machinery, insure fac- 
tory being ready to go and keep going when needed. I thor- 
oughly understand processing, handling help to get production 
and up-to-date warehousing methods. Years of experience. 
Apply Box B-1045, care The Canning Trade, 


——“_AN PRICES—— 


American Can Company 


Write our district offices for packers’ 7 
can prices. 


THE AMERICAN CAN CO. 


THIS MAN—This man knows canned foods and knows 
how to sell them; is well-known and favorably known among 
wholesale grocers and among canned foods brokers through- 
out the United States because of the vigor and force of his 
sales letters. Is both merchandiser and advertiser—can write 
business—getting house literature, booklets, pamphlets, etc. 
Can plan and direct advertising campaigns. Experienced 
in the direction of missionary or specialty work. This can- 
ned foods enthusiast seeks connection with house that is fol- 
lowing or would like to follow advanced merchandising and 
advanced advertising methods. Address Box B, The Canning 
Trade. 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


RECENTLY new steamship service between North At- 
A lantic ports and the Gulf ports has been inaugurated, 

known as the Trans-Marine Line, operating from Port 
Newark, N. J., to Pensacola, Fla., and to Port Arthur, Texas, 
maintaining sailings to each port about fortnightly. Through 
rates from interior eastern points as well as to interior points 
in the southwest on the same basis as now applicable by other 
recognized coastwise lines are being made applicable via this 
new line. 

* * * 


The Interstate Commerce Commission in its decision in 
I and S. Docket, No. 1659, has held that increases in rates 
proposed by the railroads on fruits, vegetables and melons 
from variou spoints in southwestern territory to destinations 
in Central and Eastern United States are not justified and 
orders the railroads to cancel the tariffs proposing the in- 
creases which range from 1 to 7 per cent. over the existing 
rates. The railroads claimed they were entitled to the in- 
crease because they had failed in 1920 to increase these rates 
the full percentage allowed by the Interstate Commerce Com- 
mission in the last general increase in freight rates. The In- 
terstate Commerce Commission, however, after referring to 


the present complaints of growers that existing freight rates © 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 
general market at this date. 
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Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 


(ft) Thos. J. M eehan & Co. 


(+) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 


Canned Vegetables PRICES CANNED FRU med 
ASPARAGUS*— (California) California, No, 2%, f Balto. N.Y. 
to. N.Y. California No. 5.25 nds, in, Water. 
e Mammo’ eeled, No. ee esse ra ards, o. 2, in Syrup.. 1.25 1.15 
Green Mammoth, No, 3.10 3.90 SUCCOTASHY Seconds, No. 8, in 
te, rge, No. Ou n is, No, aA 
White, Large, Peeled, No. 2%.... Out Me. 40° Standards, No. 3, in 
Large, No. 3.85 Beans, No. 1.20 Extra Stan “No. 8, in Syrup.. 1.75 1.50 
waite Medium, No. 2 
Green, Medium, No. 3.70 dice Bah Sli PINEAPPLE* 
White, Small, No. Bahama Sliced, Extra, No. 2....... Out Qut 
Green, Small, No 3.50 Bahama Sliced Ex Sta. Out out 
Tips, White, Round, No. Standard, No. 2, f. 0. b. county... 
Tipe, Green, Square, No, 244...... Out Standard, No. 8, f.o.b. Bal 1.00 91.05 Hawaii Sliced. Standard, 68 
Tips, Green, Round, No. sacs County..... .90 4.90 Hawaii Sliced. No. 3.65 
BAKED BEANSt ndard, No. 9, Hawaii Sliced, Standard, No. 2.... 
. 80.85 Standard, No. 10, £.0.b. Gounty.... 3.25 18.25 Hawaii Grated, Extra, No 180 
In Sauce, No. 1. .90 TOMATOESt Hawaii Grated Standard, No i 1.05 
Plain, No. 2 Fr Shredded, Syrup, No. Qut 
String, Standard Groen, No, 2,;... 80 9:95 | | Water, 
String, Standard Cut White, No. 2. _.... Standard, No. 8. f.o.b. Baltimore.. 1.60 {1.60 
Ma. Standard 9s, f.0.b. Baltimore...... 95 9.85 
Red Kidney, Standard, No. 2...... 1.90 Standard 1s, f.o.b, County......... .75 .75 
BEETSt TO jyrup, 
Small, Whole, No, 1.60 $1.30 Standard, No. 10 Water, 
CORNt C F Extra, Preserved, No 2 
Ex. Std, Shoepeg, t.0.b. Go. 115 11.20 No. 4.00 4.50 Standard, Water, No. 8.00 116.00 
y Shoepeg, f.o. 40 ary jo. 8, f.o.b. Baltimore.. 1.10 Can 
Std. Crushed, No, 85 9.85 Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out 
Std. Crushed, No. 2. f.o.b. Co....» ‘87% 9.82% | Maryland, No. 10, f.o.b, Balto..... 2.50 Standa 
x. . Crushed, No. 2, f.o.b. Bal. 1. | 
Standard Western, No, 2.... .... Out BLACKBERRIES$ Flats, % Ib, case 4 doz.... 22.00 
tandard Western, Standard, No 1.25 1.35 Flats, %4 Ib......... 13.25 
Standard, Split, No. 10............ 3.15 3.15 Standard, No. 2, in Syrup........ 1.25 1.50 
MIXED VEGETABLES FOR SOUPt BLUEBERRIES Standards, 8 2-50 
OKRA AND TOMATOES{ CHERRIES$ Red Alaska, Tall, No 1.......... 2.60 2.40 
Standard, No, 1.20 $1.20 Seconds, Red, No. 1.50 Red Alaska, Flat, 
Standard, No. 1.35 Out Seconds, White, No. 2............- Out Cohoe. Tall, 145 
PEAS!— Standard, Red. Water, ‘No. Flat. 3 
0. . . 
No. 1 Sieve, 2%, fob factory...... 1.75 $1.75 2.00 Out Pink, Tall, No. 1.......... 135 135 
f.0.b, Baltimore. . 42:00 Red Pitted, No, Out Columbia, Tall, No. Out 
0. 2 Sieve, 28, f.o.b, fae tory...-.. 1.50 $1.35 Sour Pitted Red 10s, No. 2........ 9.50 11.35 Columbia, Flat. No. Out 
o.b. Baltimore "75 41.75 Standard 2448 Columbia, Flat, No, %4......... Out 
No. 8 Sieve, factory... 180 Chums, Talls 1.25 1.25 
13 GOOSEBERRIES$ Medium Red, 1.40 1145 
No 4 Sieve, 28, f.o.b, factory...... {1. 25 91.25 Standard, No. 65 SHRI 
E. J. Standards, 1’s, No. 4 California Choice, No. 2% 2.25 2.00 SARDINES—Do: 
E. J. Sifted, 1’s, No. 8 Sieve California Stand., No. 2% 2.75 2.65 O. B. 
J. Ex. Sifted, 1’s, No. 2 a: Out Out % Oil, Keyl = — 
Sta UMPKIN Standard White, No. 2............. Out 
Standard Yellow, No. 2 mato, Cartom 8.50 
Standard, No, 4:30 3:50 xtra Standard Yellow, No. 8.0... $1.50 Mustard, Keyless 8.25 
Standard. No. | Extra Standard White, No. 8,..... 2.00 92.25 
Extra dard low, No. 8. 2.2 
Standard, No. 1.10 1.00 Selected Yellow, No. 8.-..... 
©. WW... 3-40 93.40 Sevonds, White, No. 8....... 1.60 Out California, .. 
tandard, No. 2........ : 05 25° - ifornia, Ys, Blue Fin. 
8 Peeled, No. 8.00 47. California, 1s. Striped ........... .... 13-00 
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THE CANNING TRADE. 


said, “All right, dear, I’ll get right up.’’—Lyre. 
CURTAIN 
Rastus: “Liza, will you go ridin’ in mah Ford?” 
Liza: ‘‘I won’t do nothin’ else.‘ 


panses of barren waste.” . 


I’ve got a flea in my knigh tclothes.—Ski-U-Mah. 


March 5, 1923. 


SMILE AWHILE 


TRUTHFUL 


daughter How is it? 


Hubert (for that was his name)—Wonderful, sir; won 
derful!—Judge. 


THIS- 
“MAN SERIOUSLY INJURED BY BARREL OF WINE 
FALLING OFF TRUCK’’—Headline. 

What better argument for light wines? 


HE KNEW 


Teacher (to hard-boiled member of class)—Willie, you 7 


may tell me how much is four times seven. 
Willie—Twenty-eight. 


Teacher (encouragingly )—Good! 
Films. 


NOT TO CLOTHE! 


Two girls at seventeen are better than one at thirty-four. © 


Put Panther. 


CAREFUL 


The cake had been passed to every one at the table but 


Bobbie, 31% years old. 
Bobbie—I’ll take a piece of cake, please. 
Mother—No, dear, banana cake is too heavy for little boys. 


Bobbie (after several moments of thought)—wWell, I'll 
use both hands.—Judge. 


OR VOLSTEADED! 
“How do you know he’s in love?” 


“What else would make a man absent minded enough to : 
put his dirty shirt to bed and then jump down the clothes 


chute?’”’’—Sun Dodger. 


EXCHANGES 
Headline: : 


Rastus: 


NOT THIS GENERATION! 

I rose and gave her my seat; 
I could not let her stand— 

She made me think of mother, with 
That strap in her hand. 


—Orange Peel. 


LET’S GO! a 

“While you were abroad I suppose you saw great ex- : 

“Man, I was in Europe, not Hawaii.’—Pelican. 
AN OLD TINTYPE 


Squire—Did you send for me, my lord? 
Launcelot. Yes, make haste, bring me the can opener. 


TOO OFTEN, ’TIS TRUE 
Fair Lady—Is there no succor? 
Brave Knight—yYes, I’m coming.—Awgwan. 


Lightning Knocks a Man Out of Bed: We suppose he © 


“Then you can’t ride in mah Ford.”—Awgwan. — 


Irate Father—How is it, sir, that I find you kissing my : 


Willie—Good be darned; it’s perfect.—Topics of the Day = 


. 
. 
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Livingston's 
“True Blue” Seeds 


Famous the country over for high qual- 
ity. Have been supplied to largest 
growers—canners, and others, for years, 
with greatest satisfaction. 


Livingston’s Tomato Seeds 


Grown especially for seed purposes, from planting 
stocks saved from a) fruits. Our more then fifty 
years’ experience” should gain the confidence of critical 
growers. To protect}'our trade, we supply varieties 
under our name, in‘Trade Mark sealed packages only. 


Ask for prices on the following 
canning sorts, stating quantity desired: 


THE CANNING TRADE. 


Label Pastes | 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. Allready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle Labeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affe 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


Livingston’s Stone, Livingston’s Para- 
gon and Livingston’s Favorite, also 
Bonny Best, Chalk’s Early Jewel and 
Greater Baltimore. 
We can also supply in limited quantities, Giant 
Stringless Beans, Dewoit Dark Red Beer, Davis 
Perfect Cucumber. 


Ask for Catalog. 
Mention The Canning Trade 


LIVINGSTON SEED COMPANY 


Famous for Tomatoes COLUMBUS, OHIO 


All of the above preparations are packed in 55-gal. casks. 33-gal. 
barrels. 10-gal. kegs and5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 


or live steam. No acid. Will not stain. Can be usedon KNAPP or- 
other labeling machines. 


Packed in 300-lb. barrels, 150-Ib. barrels, 100-lb drums, 50-Ib-drums 
25-Ib. drums,"10-1b.‘ bags. 


ARABOL WHEAT PASTE POWDER. Made up with cold water. Two 
pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 250-lb. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST,, NEW YORK 


Samples for Test on Request 


ooo 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. 


La Porte, Indiana 
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Lugging, carrying and wheeling are 
the drudge jobs in every industry. The 
labor they employ produces nothing. 
It can’t be other than indifferent, in- 
efficient, costly. For the monotonous 
grind leads nowhere—it destroys initi- 
ative, develops no skill, promises no 
advancement, holds no hope. 


Switch more of this class of labor 
onto production jobs and you will have 
taken a long step toward cutting costs, 
increasing output and reducing factory 
overhead. 


Mathews Gravity ball-bearing Roller 
Conveyers point the way. They have 
records of cutting handling expense as 
much as seventy-five per cent. Fifty 
per cent is a fair average. You can 
easily figure the saving in your own 
plant—and when you've done that 
you'll quickly forget the cost of a 
Mathews system. 


The Mathews enables quicker and 
more economical loading and unloading 


Portions of the Mathews Con- 
veyer system in the plant of Geo. 
E. Hyde & Co., Campbell, Calif., 
showing how speed, economy and 
system have taken the place of 


congestion and confusion in the 
handling of canned products. 


Gravity points the way 
to labor and power economy 


of cars and motor trucks; keeps work 
moving through the plant—operation to 
operation, floor to floor, warehouse to 
shipping platform, etc. The way it 
helps to speed up production, the way 
it cuts down time and power wastage 
by keeping hands busy and machines 
“fed”, is a liberal education to any in- 
dustrial head or production manager. 


The operating force—free gravity! 
Thus the Mathews saves fuel as well 
as time and labor. (Occasionally a 
handling route may require a lift or two, 
in which case there’s a Mathews Auto- 
matic Elevator to fit the need.) Could 
any industrial story be more interesting 
or timely than this? Write for thenew 
Mathews catalog showing the great 
range of uses and installations (perma- 
nent and portable) of Mathews Con- 
veyer systems. 


MATHEWS GRAVITY CARRIER COMPANY 
123 Tenth St., Ellwood City, Pa. 


Branch Factories: 


Port Hope, Ontario London, England 


Member of Material Handling Machinery Manufacturers Association 
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WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mehy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. 
can. 


BROKERS. 


J. M. Zoller Co., Baltimore, Md. 

Thos. J. Meehan & Co., Baltimore. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 

BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 

Can Stampers. See Stampers and Markers. 

Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 


Filling Machines, bottle. See Bottlers’ Mehy. 


See Labeling Machines, 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


N.Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 

Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 

H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

Matthew Gravity Carrier Co., Elwood City, Pa. 
COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 

COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
COOPERAGE, kegs, barrels, etc. 

Chickasaw Cooperage Co., Memphis, Tenn. 
CORN COOKER-FILLERS. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Merral Bros., Merral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 

Morral Bros., Morral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERBS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agitators. See Corn Cooker 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 

. S. Ptg. & Litho. Co., Cincinnati, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 

CRANES and carrying machines. 

A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. - 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co.. New York. 
Continental Can Co., Syracuse, N. Y. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Elevators, Warehouse. 

Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Engines. 


Enameled-lined kettles. See Tanks, glass 
lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Masters Planter Co., Chicago. 
Farming Machinery. 
Fertilizers. 
FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Ine., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 
Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, etc. 
H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
Equipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. — 
Sprague Canning Mchy. Co., ee 
Generators, electric. See motor 
Glass-lined Tanks. See 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mch 

Hoisting and “Carrying Mches. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


See Cranes. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneber & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co. Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Zastrow Mechy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, etc., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

oer. Cans and Containers. See Fibre Con- 
tainers. 


Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 


Arahol Mfg. Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 

Livingston Seed Co., Columbus, O. 

J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., ‘Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 
See Farming Machinery. 


Pea Harvesters. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Seott Co., Baltimore. 


PEELING TABLES, continuous. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 


Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
See Pea Canners’ 


Picking Belts and Tables. 
Mchy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. 
Picking Belts and Tables. 


PLANTING MACHINE. 


Masters Planter Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. : 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
A. K. Robins & Co., Baltimore. 
F. H. Langsenkamp, Indianapolis. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


See Scales. 
See Pea Canners’. 


PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Langsenkamp, Indianapolis. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 
Sanitary Cleaner and Cleaner. 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem. N. 7 

I. H. Langsenkamp, Indianapolis. 

Huntley Mfg. ge Silver Creek, N. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Secalding and Picking Baskets. 

Serap Bailing Press. 

Screw Caps, bottle. See Cap 

Sealing Machines, bottle. See ‘Bottlers’ 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Cleaning 


See Baskets. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Seott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND. MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Covering. See Boiler and Pipe 


Steam Reteris. See Kettles, process. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
IF. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley are. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 

Supply House and Goners] Agents. 
eral Agents. 

Switchboards. See Wlectrical Appliances. 
UGAR—Canners’ 

Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
oe Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL, 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE, 
National Peeling Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Harding Peeling Mach. Co., Wilmington, Del. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co.. Sslem. N. J 
¥. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Peerless Husker Co., Buffalo, 
Sprague Cang. Mchy. Co., Chicago. 
Transmission Machinery. See Power Plant 

Equipment. 

Trucks, Platform, ete. 
Tumblers, glass. 


See Gen- 


See Factory Trucks. 
See Glass Bottles, ete. 


Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 
VALVES. 


headaeoeni Corers, etc. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and far. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. 
Wrappers, paper 
Products. 
Wrapping Machines, can. See Labelling Mchy, 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


See Baskets. 
See Corrugated Paper 
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OYSTER STEAM BOX: 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WRARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - ~ MARYLAND 


‘A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
pn your Can 

properly displayed —— 

spells “SUCCESS 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 


house in Baltimore and can save you 


MONEY on your Labels. .". Write Us 


GAMSE BRO. 


LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


CAPACITY 600 MILLION CANS PER YEAR 
BALTIMORE MD. 
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